” \ 7 = . ; T > 
R £% 
- = \ * * fs, . * - 4 . # 
| . 1 Py x 
| = | % #&. 9 
1 oh q * * „ 4 W 4 * * 1 4 ” 7 
r 


A 


* 


% 


ART of COOKERY, _ 


| > W&BE 55 
PLAIN and E AS Y; 


Which far exceeds any Thing of the Kind yet publiſhed. 
| CONTAINING, 
I, How to Roaſt and Boil to Perfec- 


—— 


every Thing neceſſary to be * ? 
or up — Table, ; XIII. To pot and make Hams, &. 
II. Of Made-diſhes, 1X1IV. Of Pickling. ; 


III. How expenſive a French Cook's| | XV. Of making Cakes, ce. 
Sauce is, XV1, Of Cheeſe-cakes, Creams, Jel- 

IV. To make a Number of little] | lies, Whip-Syllabubs, &c, 

| Diſhes for a Supper or Side-diſk, and IT. Of made Wines, Brewing, 


little Corner-dithes for a great Table, || French Bread, Muffins, &c. 
V. To dreſs Fiſh, p XVII. ſarring Cherries and Preſerves, 
VI. Of Soops and Broths, {1 &c. © 
VII. Of Pudding. | {XIX, To make Anchovies, Vermicella, 
VIII. Of Pies, I Catchup, Vinegar, and to keep Arti 
gr! Lent Dinner; a Number of | 1 Non Beans, &c. 

i which make | % iſtilling. 
r XXI. How to market; the Seaſon of 


X. Directions wo prepare proper Food | | the Year for Butchers Meat, Poultry, 


for the Sick, | Fidh, Herbs, Roots, and Fruit. 

XI. For Captains of Ships; how to | XXII, A certain Cure for the Bite of a 
make all uſeful Things for a Voy-|, Mad Dog. By Dr. Mead. 
age ; and ſetting out a Table on XXIII. A Receipt to keep clear from 
board a Ship, | Buggs. 


To which are added, : 
One hundred and fifty New and uſeful RIS, 


And a Cor tous INDEX. 
By a LADY. 


A NEW EDITION. 
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7: Believe 1 have attempted i a brands of Cookery, 1 
10 write upon : ' but as 1 have both 5 Ker, and found, 
by experience, that the generality off feroants are 
greatly wanting in that boint, Pherefore. T "have 
taken upon me to inſtruci tbem in the beſt manner I 
am capable; and, I dare ſay, that every. ſervant 
00 can but read will be capable of. making a tolen- 
able good cooꝶ, and thoſe who have the haft natian 
99 6 C Wore Fane in ſe of being vag gd ones. 5 
1410 38 12 
If T have not wrote in the high polite Ayle, 7 hope 
I ſhall be forgiven; for my intention is to inſtruct 
the lower ſort, end therefore muſt treat them in their 
0200 way. For example: when. I bid them lardia 
Fowl, if 1 ſhould bid them lard with large lardzons, 
they would not know what 1 weant ; but when J. fey 
- they muſt lard with little pieces of bacon, they know © 
' what I mean. So, in many other things in Cookery, 
the great cooks have ſuch a high way of expreſſing 


A 2 IRS. them 
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| themſelves, that the poor girls are at a loſs to hnow - 
what they mean: and in all Receipt Books yet 
Printed, there are ſuch gn odd jumble of things as 
would quite ſpoil a good diſh ; and indeed fome 
things fo extravagant, that it would be almoſt a 
ſhame to make uſe of them, when a diſh can be made 
full as goad, or better, without them. For exam- 
ple: when you entertain ten or twelve people, you 
ſhall uſe uſe for a cullis, a a leg of veal and a hum; 
which, with the other in ngredients, makes it very 

"ex penſive, and all this anly to mix with other ſaute. 

225 again, the Hence of ham for ſauce to one diſh ; 
 apben I will prove it, for about three ſhillings Twill 

make at rich and high a Sauce as all that will be, 
when done. F or example. 0 


Take a large deep ſtew-pan, half a pound of 
bacon, fat and lean together, cut the fat and lay 
it over the bottom of the pan; then take a pound 
of veal, cut it into thin ſlices, beat it well with 
the back of a knife, lay it all over the bacon; then 
have ſix- penny worth of the coarſe lean part of 
the beef cut thin and well beat, lay a layer of it 
all over, with ſome carrot, then the lean of the 
bacon cut thin and laid over that: then cut two 
onions and ſtrew over, a bundle of ſweet-herbs, 
four or five blades of mace, fix or ſeven cloves, a 
ſpoonful of whole pepper, black and white toge- 
ther, half a nutmeg beat, a pigeon beat all to 
Peres. lay that all deen, half an ounce of truffles 

and 
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and motels, then the reſt of your beef, a good eruſt 
of bread toaſted very brown and dry on both fides; 
you may add an old cock beat to pieces; cover 
it cloſe, and let it ſtand over a ſlo fire two or 
three minutes, then pour on boiling water enough 
to fill the pan, cover. it cloſe, and let it ſtew till it 
is as rich as you would have it, and then ſtrain 
off all that ſauce. Put all your ingredients toge- 
ther again, fill the pan with boiling water, put in 
2 freſn onion, a blade of mace, and a piece of 
- Carrot ; cover it cloſe, and let it ſtew till it is as 
ſtrong as you want it. This will be full as good 
as the eſſence of ham for all ſorts of fowls, or in- 
deed moſt made-diſhes, mixed with a glaſs of 
wine, and two or three ſpoonfuls of catchup. 
When your ficſt gravy is cool, ſkim off all the fat, 
and keep it for ufe.————This falls far ſhort of the 
| expence of a leg of veal and ham, and anſwers every 


purpoſe = want. 


* ou go ta market, the ingredients will not come 
to above ba If a crown, or for about eigbteen- pence 
you may make as much good gravy as will ſerve 

twenty people. 
Take twelve penny-worth of coarſe lean beef, 
which will be fix or ſeven pounds, cut it all to. 
pieces, flour it well, take a quarter of a pound of 
good butter, put it into a little pot or large deep 
ſtew-pan, and put in your beef: keep ſtirring it, 
and when it begins to look a little brown, pour 
A 3 in 
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in a pint of boiling water; Ririt'all together, put 
in a large onion, a bundle of ſweet herbs, two 
or three blades of mace, five or fix cloves, a 
 Tpoonful of whole pepper, a cruſt of bread toaſt- 
ed, and a piece of carrot ; then' pour in four or 
five quarts of water, ſtir all together, cover cloſe, 
alld let it ſtew till it is as rich as you would have 
it; when enough, ſtrain it off, mix it with two 
or three ſpoonfuls of catchup, and half a pint of 
white wine; then put all the ingredients together 
again, and put in two quarts of boiling water, 
coyer it cloſe, and let it boil till there is about a 
pint ; ſtrain it off well, add it to the firſt, and 
give it a boil together. This will make a great 
deal of rich good gravy. 


2 ou may leave out the wine, W to has 

$a you want it for”; ; fo that really one might have 

4 genteel entertainment, for the price the ſauce of 

| one diſh comes to: but if gentlemen will have 
a French cooks, they muſt pay for French tricks, 


A Frenchman in his own country will dreſs a 
fine dinner of twenty diſhes, and all gentecl and pret- 
ty, for the expence he will put an En glich lord to for 
dreſſing one diſh. But then there is the little petty 
profit.” I have heard of a cook that uſed fix pounds of 
butter to fry twelve eggs ; when every body knows 
{that under ande cooking ) that half a pound is full 
enough, or more than need be ufed ; but then it 


would 
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would not be French. So much is the blind folly of 
+his age, that they wauld rather be impoſed on by a 


French booby, than give carl AY 40 a good 
2 1 cook ! 


* doubt T Ball not ra the eftcem of tho 401 « 14 
| nen ; ho Wever, let that be as it will, it little con- 
cerns me; but ſhould J be fo happy as to gain the 
good opinion of my own ſex, I defire no more ; that 
will be a full recompence for all my trouble and 1 
only beg the favour of every lady to read my Boo 
throughout before they cenſure me, and then I, fatter 
myſelf I ſhall have their approbation. | 


I ſhall not take upon me to medile in the phyfical 
way farther than two receipts , which will be of uſe 
to the public in general : one is for the bite of a mad 
dog : and the other, if a man would be near where 
the plague is, be ſhall be in no danger; which, if 
made uſe of, would be found of very great fervice 
70 thoſe who go abroad. 


Nor ſhall I take upon me to direct a lady in the + 
economy of ber family.; for every miſtreſs d ves, or af 
leaſt ought to know, what is moſt proper to be done 
there ; therefore I ſhall not fill my Book with a 
deal of nonſenſe of that kind, which 7 am very well 
aſſured none will have regard to. 


I have indeed given Joe of my di e French 
A 4 names 
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names to d Hinguiſſ. them, becauſe they are known by 

thoſe names : and where there is great variety of 
diſhes and a large table to cover, fo there mnſt be 
variety of names for them ; and it matters not whe- 
ther they be called by a French, Dutch, or Engliſh 
name, fo they are good, and done with as little ex- 
Pence as the diſb will allow of. , 


T ſhall Jay no more, only hope my Book will an- 
er the ends I intend it for; which is to improve 
ihe ſervants, and ſave the ladies a INE deal of 
trouble, 


THE 
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Mutton and lamb ib 

Veal ib 
Pork OE 3 
To roaſt a pi ib 
Different ſorts of ſauce for a pig 


4 
To roaſt the hind quarter of a 


pig, lamb faſhion ib 

To bake a pig ib 
To melt butter 6 
To roaſt geeſe, turkies, &c. ib 
Sauce for a gooſe ib 
Sauce for a turkey ib 
Sauce for fowls ib 
Sauce for ducks ib 


Sauce for pheaſants and panteldges 


Sauce for larks | ib 
To roaſt woodcocks and ſnipes 6 
To roaſt a pigeon, ib 
To broil a pigeon ib 


Directions for geeſe and ducks ib 
To roaſt a hare ib 
Different ſorts of ſauce for a hare 


* 
To broil leaks ib 


Boiling, &c, 


Directions concerning the 2 8 
for ſteaks 8 
General directions concerning 
broiſing 1d 
General directions concernin 
_ bailing is 
To boil a bam ib 
To boil a tongue x ib 
To boil fowls and houſe-lamb 9 


Sauce for a boil'd turkey ib 
Sauce for a boil'd gooſe ib 
Sauce for boiled ducks or rabbits 

ib 
To roaſt veniſon 10 


Different ſorts of ſauce for veni- 
ſon tb 
To roaſt mutton, veniſon faſhion 
ib 
To keep veniſon or hare ſweet; 
or to make them freſh when 
they ſtink ib 
To roaſt a tongue or udder 12 
To roaſt rabbits ib 
To toaſt a rabbit hare faſhion ib 
Turkies, pheaſants, &c. may = 
larded | 
To roaſt a fowl, pheaſant faſhion iÞ 
Rulez 
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To dreſs a fillet of veal with col- 
oF lops, &c. ib 
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O dreſs Scotch collops 21 
To dreſs white Scotch col- 
ops, &c. ib 


To make force-meat balls ib 
Truffles and morels, good in 
| ſauces and ſoop | 22 
To ſtew ox palates ib 
To ragoo a leg of mutton ib 


" 


r | 
1 3 pag. a pag. 
Rules to be obſerved in roaſting To dreſs cabbages, &c. 1 5 
| | | 12 To dreſs carrots | ib 
Beef ib To dreſs turnips 16 
Mutton ib To dreſs parſnis ib 
Pork ib To dreſs brokala ib 
Directions concerning beef, mut- To dreſs potatoes ib 
top, and pork ib To dreſs cauliſſowers 7 
Veal, ; 13 Todreſs French beans ib 
Houſe-lamob ib To dreſs artichokes ib 
A pig ib To dreſs aſparagus ib 
Ahare ib Directions concerning garden 
A turkey ib things nts A 18 
A gooſe ib To dreſs beans and bacon ib 
Fowls | 14 'To make gravy for a turkey, or 
Tame ducks | ib any ſort of fowl ib 
Teal; wigedn, &c. ib To draw mutton, beef, or veal 
Wild ducks | ib gray 8 ib 
Woodcocks, ſnipes, ànd partridges To burn butter for thickening of 
id ſauce 19 
Pigeons and larks _ ib To make grvy . ib 
Directions concerning poulery To make gravy for ſoops, 48 
| : . 
To keep meat hot ib To bake a leg of beef 9 
. To dreſs greens, roots, &c. 15 To bake an ox's head ib 
To dreſs ſpinach ib To boil pickled potk ib 
_ CHAP. II. 


To make a brown fricaſey 22 


To make a white fricaſey 23 


To fricaſey chickens, rabbits, 
lamb, veal, &c. 1b 

A ſecond way to make a white 
fricaſey ib 
A third way of making a white 


fricaſey 24 
To fricaſey rabbits, lamb, ſweet- 
breads, or tripe ib 
"> An- 
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Another way, to fricaley tripe 24 

To ragoo hog's feet _ ears 1 

To fry trie 44 
1 


To ſtew tripe 

A fricaſey of pigeons ib 

A fricaſey of lambſtones and 
- ſweetbreads 26 


To haſh a calf's head 440 
To haſh a calf's head white 27 
To bake a calf's head ib 
To bake a ſheep's head 28 
To dreſs a lamb's head ib 
To ragoo a neck of veal ib 
To ragoo a breaſt of veal 29 


Another way to raggoo a breaſt of 
; veal ib 


A breaſt of veal in de raf, 
1 


To collar a breaſt of veal 30 
To collar a breaſt of mutton 31 


Another good way to dreſs a 

breaſt of mutton ib 
To force « leg of lamb ib 
To boil. a leg of lamb. ib 
To force a large fowl 32 


To roaſt a turkey the genteel way 


ib 
To ſtew a turkey or fowl ib 
To ſtew a knuckle df veal 33 


Another way to ſtew a knuckle of 
veal- ROW... 
To ragoo a piece of beef ib 
To force the inſide of a ſurloin of 
beef 34 
To force the inſide of a rump of 
beef ib 
A roll'd rump of beef 35 
To boil a rump of beef the 


French faſhion ib 
Beef eſcarlot 36 
Beef a la daub ib 
Beef a la mode in pieces ib 


Beef a la mode the French way 


ib 
Beefolives 37 
Vealolives | ib 
Beef collops | id 
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To few: beef ſteaks A A. 
To fry beef ſteaks 


Another way to do beef ſteaks 35 
A pretty ſide diſh of beef 1 
To drels a fillet of beef 
Beef ſteaks roll'd Hs i 


To ſtew a rump of beef 


40 
Another, way to flew a * 1 


beef 
portugal beef 4 
To ſtew a rump of beef, or the 
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briſcuit, the French way ib 
To ſtew beef gobbets ib 
Beef royal 42 


A tongue and udder forced © jb 
To frieaſey neat's tongues. ib 
To force a tongue 14 
To ſtew neat's tongues whole. ib 
To fricaſey ox-palates . ih 
To roaſt ox-palates ib 
To dreſs a leg of mutton a la 
royale 44 
A leg of mutton ono e 


To roaſt a leg of mattes with 
oyſters 
To — a leg of motion a: with 
cockles 1 
A ſhoulder of mutton in 1. 
ib 
A harticoof mutton ib 
To French a bind - ſaddle of mut- 
ton 
Another French way, call'd St. 
Menehout 40 
Catlets a la Maiatenon, a * | 
good di 1 
To make a mutton han : 
To dreſs pig's. petty toes 7 
* roaſt a leg of 
ib 


A ſecond way 
mutton with oyſters 
To dteſs a leg of mutton to eat 
like veniſcn 48 
To dreſs mutton the Turkiſh 40 


” 10 
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A . of mutton with ars | 
g goo of turnips 48 
To kaff a leg or ſhoulder of *. 
ton 4 
Sheep rumps, with rice 1 
To bake lamb and rice 90 
Baked mutton chops . 1b 
A forced leg of lamb ib 
To fry a loin of lamb * 51 
Another way of frying a neck or 
loin of hab "> 0 
To make a ragoo of timb 52 
To ſtew a lamb's'br calf*s _ 
i 
To dreſs, veal ala bourgeois 53 
A diſguiſed leg of veal and hare 
A pillaw of veal id 
Bombarded veal ' 54 
Vezl rolls 


Olives of veal the French *. 


a la Francoiſe 15 


Scotch coll 
To make a ſavoury dith of veal ib 
Scotch collops larded ib 
To do them white . 8 
Veal blanquets 


A ſhoulder of veal a la W 
toiſe 1 
A calf's head ſurpriſe 57 
—_ of veal a la _ 
ine 
Ak way to dreſt ſweet- breads 


Calf's chitterlings or and 
To dreſs calf"s chitterlings 4 


ouſly 5 
To dreſs ham a la braiſe ip 
To roaſt a ham or gammon 60 
To ſtuff a chine of pork ib 
Various ways of dreſſing a pig 
A pig in jelly 62 

To dreſs a pig the French way ib 
To dreh a pig au pere douillet ib 
A pig matelote ” _ 
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To dreſs à pig ke & fat jamb 
To roaſt a pig with the hair on 


ib 
To roaſt a pig with the ſkin .-q 
To make a pretty diſh of a _ . 
of veniſon # 
To boil a le 
niſon 65 
To boil a leg of mutton like ve- 
nifon ib 
To roaſt tripe . 66 
To dreſs poultry ib 
To roaſt a turkey ib 


To make mock oyſter ſauce, -ei- 
ther for turkies or fowls K 
To make muſhroom ſauce PU 
white fowls of all ſorts ib 


Muſhroom ſauce for white fowls 


boil'd ib 
To make celery-ſauce, either ſor 
roaſted or boil'd fowls, turkies, 
partridges, or any other me 


To make brown — 
8 


b To ſtew a dabey or fowl in ce- 


1 lery-ſauce k | = 
o make auce, pro 
roaſted an: 8 5 ib 
Shalot-ſauce for roaſted fowls ib 
Shalot-ſauce for a ſcrag of mutton 
bord 
To dreſs livers with muſhroom« 
ſauce ib 
A pretty little ſauce — 2 
To make lemon - ſauce for boil'd 
fowls ib 
A German way of drefling * 
1 


ib Todreſs a turkey or fowl to per- 


fection 


70 
To ſtew a turkey brown ib 


To ſtew a turkey brown the nice 


way 


ib 
A 
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A fowl a la braiſe | 227 To boil pigeons 'S 
To force a fowl ib To a la daube pigeons i 
To roaſt a fowl with cheſnuts Pigeons au por | $6 
vole es A . wow. e210, fÞ Pigeons ſtoved W 
Pullets a la Saint Menehout 1b Pigeons ſurtout id 


e 
To dreſs a wild duck the beſt way 
N 6 i 
To boil a duck or rabbit with 


onions | 79 
To drefs a duck with green ou 
| 1 


To dreſs a duck with cucumbers 


| 80 

To dreſs a duck a la braiſe ib 

To boil ducks the French way 
| $1 


To dreſs a gooſe with oniqns or 

cabbage ib 
Directions for roaſting a gon 
| 4 


A green gooſe 82 

| To dry a — ib 
To dreſs a gooſe in ra goo ib 
A gooſe a la mode 8 
To ſtew giblets i 

Another way 84 
To roaſt pigeons ib 


Chicken ſurpriae 73 Pigeons in co with white 
. Mutton chops in dif aiſe 15 . * * 
Chickens roaſted with force · meat A French pupton of pigeons ib 
and cucumbers 74 Pigeons boil'd with rice b 
Chickeas a la braiſe ib Pigeons tranſmogriied 88 
'To marinate fowls 75 Pigeons in fricandos „ >: 
To broil chickens ib To roaſt pi with a farce ib 
Pull'd chickens ib To dreſs pigeons a ſoleil 8 
A pretty way of ſtewing chickens Pigeons in a hole 
| 716 Pigeonsin pimblico ib 
| Chickens chiringrate ib To jugg pigeons ib 
Chickens boiled with bacon and To ſtew pigeons go 
celery 77 To drels a calf's liver in a caul 
Chickens with tongues. A good . ib 
| diſh for a great deal of compa- To roaſt a calf*s liver 2 
Scotch chickens ib To boil partridges ib 
To marinate chickens 78 To dreſs partridges a la braiſe 
'To ſtew chickens ib | | 75 
Ducks a la mode ib To make partridge pains 


To roaſt pheaſants - | 9 
A ſtew'd pheaſant | b 
To dreſs a pheaſant a la braiſe 


| > 16; erg 
To boil a pheaſant | 3 
To roaſt ſnipes or woodcocks 

; ib 


Snipes in a ſurtout, or woodcocks 
To boil ſaipes or woodcocks 75 


To dreſs ortolans g6 
To dreſs ruffs and reiffs ib 
To dreſs larks ib 
To dreſs plovers ib 
To dreſs. larks, pear faſhion © 

To dreſs a hare % 
A jugg'd hare ib 
To ſcare 2 hare ib 
To ſtew a hare 98 
A hare civet ib 
Portugueſe rabbits ib 
Rabbits ſurprize jb 
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To boil rabbits | 9 To boil the rice r 
To dreſs rabbets in caſſerole ' ib To make a poles the a 
| Mutton kebob'd 100 ib 
| A neck of mutton, call'd the Another way to make a pellow 
haſty-diſh n 1082 
| To dreſs a loin of pork with To waks elende of kam ib 
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| partridges 103 , Cullis of craw fiſh ib 
| To make eſſence of ham 104 A white cullis 106 
. 4 cullis for all ſorts of ragoo Sauce for a brace of partridges, 
: ib pheaſants, or any thing you 
A cullis for all ſorts of butcher's * ib 


- meat ib 1 
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To. mate 4 number of 


pretty Bite di 2 fit for a 1 or - 


_ fide diſh, and little corner diſhes. for a oe? table ; and 
- the ref en in neh for Lent. | P 
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f OG's ears forced 10 
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PLAIN and EASY,.. ¼ 
CHAP. I. 
Of RoAs TINO, BoiLind, Ge. 


HAT profeſſed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expect: however, this I know, 
it is the moſt neceſſary part of it; and few ſervants there are, 
that know how to roaſt and boil to perfection. | 
I do not pretend to teach profeſſed cooks, but my deſign is to "I. 
inſtruct the ignorant and unlearned (which will likewiſe be of 9 
great uſe in all private famuies) and in fo plain and full a man- 1 
ner, that the moſt illiterate and ignorant perſon, who can but 1 
read, will know how to do every thing in cookery well. \ A 
I ſhall firſt begin with roaſt and boiled of all forts, and muſt 
deſire the cook to order her fire according to what ſhe is to 1 
dreſs; if any thing very little or thin, then a pretty little briſk 
fire, that it may be done quick and nice; if a very large joint, 
then be ſure a good fire be laid to cake, Let it be clear at the © 
bottom; and when your meat is half done, move the dripping» 


- 


- 
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pan-and ſpit a little from the fire, and ftir up a good briſk fe; 
for according to the goodneſs of ou fire, your meat will be 
done ſooner or later. a 


BEEF. 


IF beef, be ſure to paper the top, and baſte it well all the 
time it is roaſting, and throw a handful of falt on it. When 
you ſee the ſmoke draw to the fire, it is near enough; then 
take off the paper, baſte it well, and drudge it with a little flour 
to make a fine froth, Never ſalt your roaft meat before you 
lay it to the fire, for that draws out all the gravy. - If you 
Id keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where the 
air will come to it; but be ſure always to mind that there is no 
. damp place about it, if there is you muſt dry it well with a 

cloth. Take up your meat, and garniſh your diſh with notbing 
but borſe- raddiſh. | 


MUTTON and LAMB. 


AS to roaſting 6f mutton; the loin, the ſaddle of mutton 
{which is the two loins) and the chine (which is the two necks) 
muſt be done as the beef above, But all other ſorts of mutton 
and lamb muſt be roaſted with a quick clear fire, and without 
paper; baſte it when you lay it down, and juſt before you take 
it up, drudge it with a little flour ; but be ſure not to uſe too 
much, for that takes away all the fine taſte of the meat. Some 
chuſe to ſkin a loin - mutton, and roaſt it brown without 
paper : but that you may do juſt as you pleaſe, but be fure al- 
ways to take the ſkin off a breaſt of mutton, 


E AL. 
A8 to veal, you muſt be careful to roaſt it of a fine brown; 


if a large joint, a very good fire; if a ſmall joint, a pretty little 
briſk fire; if a fillet or loin, be ſure to paper the fat, that you 
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loſe as little of that as poſſible. Lay it ſome diſtance from the 
fire till it is ſoaked, then lay it near the fire. When you lay 


it down, baſte it well with good butter; and when it is near 
enough, baſte it again, and drudge it with a little lour. The 


breaft you muſt roaſt with the caul on till it is enough; and 


ſkewer the ſweetbread on the backſide of the breaſt, When it 
is nigh enough, take off the caul, baſte it, and drudge it with 


2 little flour. 
PORK. 
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PORK muſt be well done, or it is apt to ſurfeit. When 
you roaſt a loin, take a ſharp penknife and cut the ſkin acroſs, 
to make the crackling eat the better. "The chine you muſt not 
cut at all, The beſt way to roaſt a leg, is firſt to parboil it, 
then ſkin it and roaſt it; baſte it with butter, then take a little 
fſiage, ſhred it fine, a little pepper and ſalt, a little nutmeg, and 
a few crumbs of bread; throw theſe over it all the time it is 
roaſting, then have a little drawn gravy to put in the diſh with 
the crumbs that drop from it. Some love the knuckle" ſtuffed 
with onion and ſage ſhred ſmall, with a little pepper and alt; 

ravy and apple-ſauce to it, This they call a- mock goole, 

The ſpring, or hand of pork, if very young, roafted like a pig, 
eats very well, otherwiſe it is better boiled. The ſparerib 
ſhould be baſted with a little bit of butter, a very little duft of 
flour, and ſome ſage ſhred ſmall : but we never make any ſauce 
to it but apple · ſauce. The beſt way to dreſs pork - griſkins is 
to roaſt them, baſte them with a little butter and crumbs of 
bread, ſage, and a little pepper and ſalt, Few eat any thing 
with theſe but muſtard. | 


To roaft a pig. 


SPL T your pig and lay it to the fire, which muſt be a very 
good one at each end,, or hang a flat iron in the middle of the 
grate, Before you lay your pig down, take a little ſage ſhred 
ſmall, a piece of butter as big as a walnut, and a little pepper 
and ſalt; put them into the pig and ſew it up with coarſe thread, 
then flour it all over very well, and keep flouring it till the eyes 
drop out, or you find the crackling hard. Be ſure to ſave all the 
gravy that comes out of it, which you muſt do by ſetting baſons 
or pans under the pig in the dripping- pan, as ſoon as you find 
the gravy begins to run. When the pig is enough, ſtic the fire 
up briſk; take a coarſe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crackling is quite 
criſp, and then take it up. Lay it in your diſh, and with a ard 
knife cut off the head, and then cut the pig in two, before you 
draw out the ſpit. Cut the ears off the head and lay at each 
end, and cut the under-jaw in two and lay on each ſide: melt 
ſome good butter, take the gravy you ſaved and put into it, 
bot] it, and pour it into the diſh with the brains bruiſed fine, 
and the ſage mixed all together, and then fend it to table. 
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Different ſorts of ſauce for a pig. 


NOW you are to obſerve there are ſeveral ways of making 


ſauce for a pig. Some don't love any ſage in the pig, only a 


cruſt of bread ; but then you ſhould have a little dried ſage 
Tubbed and mixed with the gravy and butter. Some love bread- 
ſauce in a baſon; made thus: take a pint of water, put in a 
good piece of crumb of bread, a blade of mace, and a little 
whole pepper; boil it for about five or ſix minutes, and then 
pour the water off: take out the ſpice, and beat up the bread 
with a good piece of butter. Some love a few currants boiled 


in it, a glaſs of wine, and a little ſugar: but that you muſt do 


juſt as you like it. Others take half a pint of good beef gravy, 
And the gravy which comes out of the pig, with a piece of 
butter rolled in flour, two ſpoonfuls of catchup, and boil them 
all together; then take the brains of the pig and bruiſe them 
fine, with two eggs boiled hard and chopped; put all theſe 
together, with the ſage in the pig, and pour into your diſh. 
It is a very good ſauce, When you have not gravy enough 
comes out of your pig with the butter for ſauce, take about 
half a pint of veal gravy and add to it: or ſtew the petty-toes, 
and take as much of that liquor as will do for ſauce, mixed with 


the othęr. 
To roaſt the hind quarter of pig, lamb. faſbion. 


AT the time of the year when houſe-lamb is very dear, 
take the hind quarter of a large pig; take off the ſkin and 
roaſt it, and it will eat like lamb with mint-ſauce, or with a 
fallad, or Seville-orange. Half an hour will roaſt it. 


To bake a pig. 

IF you ſhould be in a place where you cannot roaſt a pig, lay 
it in a diſh, flour it all over well, and rub it over with butter, 
butter the diſh you lay it in, and put it into an oven, When it 
is enough draw it out of the oven's mouth, and rub it over 
with a buttery cloth ; then put it into the oven again till it is 
dry, take it out, and lay it ina diſh: cut it up, take alittle 
veal gravy, and take off the fat in a diſh it was baked in, and 
there will be ſome good gravy at the bottom; put that to it, 
with a little piece of butter rolled in flour ; boil it up, and put 
it into the diſh with the brains and ſage in the belly. Some 
love a pig brought whole to table, then you are only to put 

what ſauce you like into the diſh, 3 
| „ 
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To melt butter. 


IN melting of butter you mult be very careful; let your | 


ſaucepan be well tinned, take a ſpoonful of cold water, a little 
duſt of flour, and your butter cut to pieces: be ſure to keep 


ſhaking your pan one way, for fear it ſhould oil; when it is 
all melted, let it boi], and it will be ſmooth and fine. A ſilver 


pan is beſt, if you have one. 


| To roaſt geeſe, turkies, Ec. 


WHEN you roaſt a gooſe, turky, or fowls of any ſort, 
take care to ſinge them with a piece of white paper, and baſte 
them with a piece of butter; drudge them with a little flour, 
and when the ſmoke begins to draw to the fire, and they look 
plump, baſte them again, and drudge them with a little flour, 

and take them up. | 


Sauce for a gooſe. 


FOR a os make a little good gravy, and put it into a 


baſon by itſelf, and ſome apple-ſauce in another. 


Sauce for a Arth. 


FOR a turky good gravy in the diſh, and either bread ot 
onion-ſauce in a baſon. | 


Sauce for fro. Bey 


= fowls you ſhould put good gravy in the diſh, and either | 


bread or egg-ſauce in a baſon. 


Sauce for ducks. 


FOR ducks a little gravy in the * and onion in a cup, 
if liked, 


Sauce for pheaſants and a idees . 


PHEASANTS and partridges ſhould have gravy in the 
diſh, and bread-ſauce in a cup. 


Sauce for larks. 


LARKS, roaſt them, and for ſauce have crumbs of bread; 
done thus: take a ſaucepan or ſtew- pan and ſome butter; 
when melted, have a good piece of crumb of bread, and rubit 
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in a clean cloth to crumbs, then throw it into your pan; keep 
ſtirring them about till they are brown, then throw them into a 
eve to re and lay them round your larks. 


To roaſt woodcocks and ſnipes. 


'PUT them on a little ſpit; take a round of at hreepenny 


loaf, and toaſt it brown, then lay it in a diſh under the birds, 
baſte them with a little butter, and let the trale drop on the toaſt, 
When they are roaſted put the toaſt in the diſh, lay the wood- 
cocks on it, and have about a quarter of a pint 'of gravy z pour 
it into a diſh, and ſet it over a lamp or chaffing- diſh for three 


minutes, and ſend them to table. You are to obſerve we never 


! thing out of a woodcock or ſnipe. 


Oe" To roaſt a pigeon. * 


"Ta K E ſome parſley ſhred fine, a piece of butter as . : 


as 4 Walnut, a little pepper and ſalt; tie the neck-end tight; 
tie a ſtring round the legs and rump, and faſten the other end 
to the top of the chimney-piece, Baſte them with butter, and 
when they are enough lay them in the diſh, and they will ſwim 
with gravy. You may put them on a little ſpit, and then tie 
both ends cloſe. 


30 To broil a pigeon. 


W HEN you broil them, do them in the ſame manner, and 


take care your fire is very clear, and ſet your gridiron high, 

that they may not burn, and have a little melted butter in a 
cup. You may ſplit them, and broil them with a little pepper 
and ſalt: and you may roaſt them only with a little * and 
butter in a diſh, 


Directions for geeſe and ducks. 


w_ 2 


A 8 to geeſe and ducks, you ſhould have ſome ſage ſhred 


fine, and a little pepper and ſalt, and put them into the belly; 
but never put * _ into wild ducks. N 


7 


To roaft a hare. 


TAK E your hare when it is caſed, and make a pudding » 
take a quarter of a pound of ſewet, and as much crumbs of 


bread, a little parſley ſhred fine, and about as much thyme as 


w_ lie on a ſtxpence; when {bred ; 5 an anchovy ſhred ſmall; a 


very 


3 ay 
nale Plain and Baſy "0 
very little pepper and ſalt, ſome nutmeg, two eggs, and a little 
lemon- peel. Mix all theſe together, and put it into the hare. 
Sew up the belly, ſpit it, and lay it to the fire, which muſt be a 
good one. Your drippitig-pan muſt be very clean and nice. Put 
in two quarts of milk and half a pound of butter into the pan ;' 
| keep bafting it all the while it is roaſting, with the butter and 
milk, till the whole is uſed, and your hare will be enough. You” 
may mix the liver in the pudding, if you like it. You mufÞ 
firſt parboil it, and then chop it fine, I 


; EIS a Different ſorts of ſauce-for. a bare. „en 01 205 


28a . 12 ire 1 KO: AGED 

TAKE for ſauce, a pint of cream and half a: pound of 
freſb+butter ; put them in a ſaucepan, and'keep ſtirring it with/ 
a ſpoon till the butter is melted, and the ſauce is thick; :thew 
take up the hare, and pour the ſauce into the diſh. Another: 
way to make ſauce for a hare, is to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it in- 
to your diſh. You may leave the butter out, if you don't like 
it, and have ſome currant jelly warmed in a cup, or red wine 
and ſugar boiled to a ſyrup; done thus: take half a, pint, of, 
red wine, a quarter of a pound of ſugar, and ſet over a flowire, 
to ſimmer for about a quarter of an hour. You may do half the, 
- quantity, and put it into your ſauce-boat or baſon. 


To broil eas. 


SE LEES. 


there will ſoon be fine gravy lie-on the top of the ſteak, which 
you muſt be careful not to loſe, When the ſteaks are e 
take them carefully off into your diſh, that none of the gravy be 
loſt ; then have ready a hot diſh and cover, and carry them hat 
to table, with the cover on, | | | 
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m_ Directions concerning the ſauce far fieaks. 
IF you love pickles or horſe-raddiſh with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and the 


of gravy. 


General directions concerni ng broiling. 


AS to mutton and pork ſteaks, you muſt keep them turning 
uick on the gridiron, and have your diſh ready over a chaf- 
g-diſh of hot coals, and carry them to table covered hot. 
When you broil fowls or pigeons, always take care your fire is 
clear; and never baſte any thing on the gridiron, for it only 
makes it ſmoked and burnt. | 


General directions concerning boiling. 


As to all ſorts of boiled meats, allow a quarter of an hour to 
every pound ; be ſure the pot is very clean, and ſkim it well, for 
every thing will have a ſcum riſe, and if that boils down it makes 


the meat black, All forts of freſh meat you are to put in when 


the water boils, but ſalt meat when the water is cold. 


| To boil a bam. 


WHEN you boil a ham, put it into a copper, if you have 


one ; let it be about three or four hours before it boils, and keep 
it well ſkimmed all the time; then if it is a ſmall one, one 
hour and a half will botl it, after the copper begins to boil; and 
if a large one, two hours will do; for you are to conſider the 
time it has been heating in the water, which ſoftens the ham, 
and makes it boil the ſooner, | 


To boil a tongue. 
'A TONGUE, if ſalt, put it in the pot over night, and don't 


let it boil till about three hours before dinner, and then boil all 
that three hours; if freſh out of the pickle, two hours, and put 


* 


it in when the water boils, 


ſteaks will be cold, but lay thoſe things on little plates, and 
ry to table. The great nicety is to have them hot and full 
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To boil fowls and houſe-lamb, 


 FOWLS and houſe-lamb boil in a pot by themſelves, in a 
good deal of water, and if any ſcum ariſes take it off. Th 
will be both ſweeter and whiter than if boiled in a cloth, © A 
little chicken will be done in fifteen minutes, a large chicken 
in twenty minutes, a good fow! in half an hour, a little turkey 
or gooſe in an hour, and a large turkey in an hour and a 


halt. 


Sauce for a buled turky. 


IHE beſt ſauce to a boiled turkey is this: take a little water, 
or mutton gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little bit of lemon- peel, and an anchovy;' 
boil all theſe together, ſtrain them through a ſieve, melt ſome. 
butter and add to them, fry a few ſauſages and lay round the 
diſh, Garniſh your diſh. with lemon. 


Sauce for a boiled gooſe. 


SAUCE for a boiled gooſe muſt be either onions or cabbage, 
firſt boiled, and then ſtewed in butter for five minute. 


- 


Sauce for boiled ducks or rabbits. 


T © boiled ducks or rabbits, you muſt pour boiled onions 
over them, which do thus: take the onions, peel them, and 
boil them in a great deal of water; ſhift your water, then let 
them boil about two hours, take them up and throw them into 
a cullender to drain, then with a knife chop them on a board; 
put them into a ſauce: pan, juſt ſhake a little flour over them, 
put in a little milk or cream, with a good piece of butter ; ſet 
them over the fire, and when the butter is melted they are 
enough. But if you would have onion-fauce in half an hour, 
take your onions, peel them, and cut them in thin ſlices, put 
them into milk and water, and when the water boils they will 
be done in twenty minutes, then throw them into a cullender 
to drain, and chop them and put them into a ſaucepan ; ſhake 
in a little flour, with a little cream if you have it, and a good 
piece of butter; ſtir all together over the fire till the butter is 
melted, and they will be very fine, This ſauce is very good 
with roaſt mutton, and it is the beſt way of boiling onions. 


To 
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e roaft vrniſon. "IN 

FAKE a haunch of veniſon, and ſpit it. Take four ſheets 
of white paper, butter them well, and roll about your veniſon, 
then tie your . paper. on ith a ſmall. ſtring, and baſte it: very 
well all the time it is roMing. . If your fire. is very good. and 
briſk, two hours will do it; and, if a ſmall haunch, an hour 
and a half. The. neck. and ſhoulder, muſt be done in the ſame 
manner, which will take an hour and a half, and when it is 
enough take off the paper, and drudge it with a little flour juſt 
to make a froth ; but you muſt be very quick, for fear the fat 
ſhould melt. You muſt not put any ſauce in the diſh but what 
comes out of the meat, but have ſome very good gravy and put 
into your ſauce- boat or, baſon. You muſt always have 
ſauce with your veniſon in another baſon. If it is à large 
haunch, it will take two hours and a halt. 


Different forts of ſauce for veniſon, 

YOU may take either of theſe ſauces. for veniſon, Currant 
jelly warmed ; or half a pint of red wine, with a quarter of a 
pound of ſugar, ſimmered over a clear fire for five or ſix mi- 
nutes ; or half a pint of vinegar, and a quarter of a pound;of 
ſugar, ſimmered till it is a ſyrup. 


To roaſt mutton, viniſon faſhion, 

TAKE a hind - quarter of fat mutton, and cut the leg like 2 
haunch; lay it in a pan with the backſide. of it down, pour 
a bottle of red wine.over it, and let it lie twenty-four hours, 
then ſpit it, and baſte it with the ſame, liquor and butter all 
the time it is roaſting at a good quick fire, and an hour and 
2 half will do it. Have alittle good gravy in a cup, and ſweet 
ſauce in another. A good fat neck of mutton eats finely done 


To keep veni ſon er bares ſweet z, or to make them freſh when 
lb flink. gh: 

IF your veniſon be very ſweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while. If it ſtinks, or is muſty, take ſome lukewarm water, 
and 


made Plain and Eaſy, TY 
and waſh it clean : then take freſh milk and water lukewarm, 
and waſh it again; then dry it in clean cloths very well, and 
rub it all over with beaten. ginger, and hang it in an airy place. 
When you roaſt it, you need only wipe it with a clean cloth, and 
r it, as before-mentioned. Never do any thing elſe to veni- 
| ſon, for all other things ſpoil your veniſon, and take away the 
fine flavour, and this preſerves it better than any thing you can 


* 


do. A hare you may manage juſt the ſame way. 


To roaſt a tongue or udder. 


PARBOIL it firſt, then roaſt it, ſtick eight or ten cloves 
about it; baſte it with butter, and have ſome gravy and ſweet 
ſauce, An udder eats very well done the ſame way. 


To roaſt rabbits. 

BASTE them with good butter, and drudge them with alit- 
tle flour. Half an hour will do them, at a very quick clear fite, 
and, if they are very ſmall, twenty minutes will do them. Take 
the liver, with a little bunch of parſley, and boil them, and 
then chop them very fine together. Melt ſome good butter, 
and put half the liver and parſley into the butter; pour it into 


the diſh, and garniſh the diſh with the other half. Let your 
rabbits be done of a fine light brown. IF 


To roaſt a rabbit hare faſhion. 


LARD a rabbit with bacon ; roaſt it as you do a hare, and 
it eats very well, But then you muſt make gravy-ſauce; but 
if you don't lard it, white ſauce, 


Turkies, pheaſants, Sc. may be lardid. 


YOU may lard a turkey or pheaſant, or any thing, juſt as 0 
you like it. „ 760 Of ba 771 


To roaſt a' fowl pheaſant faſhion. 


IF you ſhould have but one pheaſant, and want two in a diſh, 
take a large full-grown fowl, keep the head on, and truſs it 
Juſt as you do a pheaſant ; lard it with bacon, but don't lard 


* 


the pheaſant, and nobody will know it. 
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RULES to be obſerved in RoasTmNG.! ? 


IN the firſt place, take great care the ſpit be very chan; | 
and be ſure to clean it with nothing but ſand and water, Waſh 
it clean, and wipe it with a dry cloth; for oil, brick-duft, | 
and fuch things will ſpoil your meat. * 


r 


TO roaſt a piece of beef about ten pounds will take an hour 
and a half, at a good fire, Twenty pounds weight will take 
three bours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and 2 half will do it; and fo 
on according to the weight of your meat, more or leſs. 
Obſerve, in froſty weather your 171 will take half an hour 


longer. 
| M UT 1 0 N. 


A leg of mutton et ſix pounds will take an hour at a quick 
fire; if froſty weather an hour and a quarter; nine pounds an 
hour and a half, a leg of twelve pounds will take two hours; 
if froſty two hours and a half; a large ſaddic. of mutton will 
take three hours, becauſe of papering it; a ſmall ſaddle _ 
take an hour and a half, and ſo on, according to the ſize; 
breaft will take half an 3 at a quick fire; a neck, if ric 
at hour; if very ſmall, little better than half an hour; a 
ſhoulder much about the ſame time as 2 leg; 15 


PORK 


PORE muſt be well done. To every pound allow a quarter 
of an hour: for example; a joint of twelve pounds weight 
three hours, and ſo on; if it be a thin piece of that weight, | 


two hours will roaſt it. 


Directions concerning beef, mution, and pork. 


"THESE three you may baſte with fine nice dripping. Be 
ſure your fire be very good and briſk ; but don't lay your meat 
too near the fire, for fear of burning or ſcorching. a 


VEAL. 


* 
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VEAL takes much the ſame time roaſting as pork ; but be 
ſure to paper the fat of a loin or fillet, and baſte your veal with 


good butter, . 
HOUSE LAM B. 


I a large fore- quarter, an hour and a half; if a ſmall one, 

an hour. The outſide muſt be papered, baſted with good but- 
ter, and you muſt have a very quick fire. If a leg, about three 
quarters of an hour; a neck, a breaſt or ſhoulder, three quar- 
ters of an bour; if very ſmall, half an hour will do. 
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IF juſt killed, an hour; if killed the day before, an hour and 
a quarter; if- a very large one, an hour and a half, But the 
beſt way to judge, is when the eyes drop out, and the ſkin is 
grown very hard; then you muft rub it with a coarſe cloth, 
with a good piece of butter rolled in it, till the crackling is 


criſp and of a fine light brown. 


A HARE. 


YOU muſt have a quick fire. If it be a ſmall hare, put 
three pints of milk and half a pound of freſh butter in the drip- 
ping-pan, which muſt be very clean and nice; if a large one, 
two quarts of milk and half a pound of freſh butter. You muſt 
baſte your hare well with this all the time it is roaſting; and 
when the hare has ſoaked up all the butter and milk it will be 
enough, n 


A ST URKEF 


A middling turky will take an hour; a very large one, an 
hour and a quarter; a ſmall one, three quarters of an hour. 
You muſt paper the breaſt till it is near done enough, then 
take the paper off and froth it up. Your fire muſt be very 
good, 


FF GUOsE MK 
OBSERVE the ſame rules. 


FOWLS, 
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FO WIL” Ss. . 
A large fowl, three quarters of an hour; a middling one, 
half an hour; very ſmall chickens, twenty minutes. Your fire 
muſt be very quick and clear when you lay them down. 


TAME DUCKS. 


OBSERVE the ſame rules, + 


WILD DUCKS: 


TEN minutes at a very quick fire will do them; but if 
you love them well done, a quarter of an hour, 


TEAL, WIGEON, Ge 
OBSERVE the ſame rules. 


WOODCOCKS, SNIPES, and PAR. 
TRIDGES. 


THEY will take twenty minutes. 


PIGEONS and LARKS. 
THEY will take fifteen minutes. 


Directions concerning poultry. 


IF your fire is not very quick and clear when you lay your 
poultry down to roaſt, it will not eat near ſo ſweet, or look ſo 
beautiful to the eye. 


Jo keep meat bot. 


THE beft way to keep meat hot, if it be done before your 
company is ready, is to ſet the diſh over a pan of boiling water; 
cover the diſh with a deep cover ſo as not to touch the meat, 
and throw a cloth over all. Thus you may keep your meat 
hot a long time, and it is better than over-roaſting and ſpoil- 
ing the meat. The ſteam of the water keeps the meat hot, 


and don't draw the gravy out, or dry it up; whereas if you ſet a 
SE diſh 


diſh of meat any time over a chaffing-diſh of coals, it will dry 
up all the gravy, and ſpoil the meat. 


Ĩ᷑0o drefs Greens, Roots, xe. 

ALWAYS be very careful that your greens be nicely picked 
and waſhed, You ſhould lay them in a clean pan, for fear of 
| ſand or duſt, which is apt to hang round wooden veſſels. Boit 
all your greens in a copper ſauce- pan by themſelves, with a 
great quantity of water. Boil no meat with them, for that 
diſcolours them. Uſe no iron pans, &c. for they are not 
proper; but let them be copper, braſs, or ſilver. | 


7 dreſs ſpinach. 


PICK it vety clean, and waſh it in five or ſix waters; put it 
in a ſauce · pan that will juft hold it, throw a little ſalt over it, 
and cover the pan.cloſe. Don't put any water in, but ſhake 
the pan often. You muſt put your ſauce-pan on a clear quitk 
fire. As ſoon as you find the greens are ſhrunk and fallen to 
the bottom, and that the liquor which comes out of them boils 
up, they are enough. Throw them into a clean ſieve to 
drain, and juſt give them a little fqueeze. Lay them in a 
plate, and never put any butter on it, but put it in a cup. 


To ar:ſs cabhages, Ic. 


CABBAGE, and all forts of young ſprouts, muſt be boiled 
in a great deal of water. When the ſtalks are tender, or fall 
to the bottom, they are enough; then take them off, before 
they loſe their colour. Always throw ſalt in your water before 
you put your greens in. Young ſprouts you ſend to table juſt as 
they are, but cabbage is beſt chopped and put into a ſauce-pan 
with a good piece of butter, ſtirring it for about five or fix 
minutes, till the butter is all melred, and then fend it to. 
table, 8 | 


To dreſs carrots. 


LET them be ſcraved very clean, and when they are enough 
rub them in a clean cloth, then ſlice them into a plate, and pour 
ſome melted butter over them. If they are young fpring car- 
rots, half an hour will boil them; if large, an hour; but old 


Te 


Sandwich carrots will take two hours, 
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To dreſs turnips. 

THEY eat beſt boiled in the pot, and when enough take 
them out and put them in a pan and maſh them with butter 
and a little ſalt, and ſend them to table. But you may do them 
thus: pare your turnips, and cut them into dice, as big as the 
top of one's finger; put them into a clean ſaucepan, and juſt 
cover them with water. When enough, throw them into a 
fieve to drain, and put them into a ſaucepan with a good piece 


of butter; ſtir them over the fire for five or ſix minutes, and 
ſend them to table, | . ; 


| To dreſs parſnips. «+ | 
THEY ſhould be boiled in a great deal of water, and when 


you find they are ſoft (which you will know by running a fork 
into them) take them up, and carefully ſcrape all the dirt off 
them, and then with a knife ſcrape them all fine, throwing 
away all the fticky parts; then put them into a ſaucepan with 
ſome milk, and ſtir them over the fire till they are thick. Take 
great care they don't burn, and add a good piece of butter and 
a little ſalt, and when the butter is melted ſend them to table. 


To dreſs brockala, 


STRIP All che little branches off till you come to the top 
one, then with a knife peel off all the hard outſide ſkin, which 
is on the ſtalks and little branches, and throw them into water. 
Have a ſtew-pan of water with ſome ſalt in it: when it boils 
put in the brockala, and when the ſtalks are tender it is enough, 
then ſend it to table with butter in a cup. The French eat oil 
and vinegar with it. 


To dreſs polatoes. 


YOU muſt boil them in as little water as you can, without 
burning the ſaucepan. Cover the ſaucepan cloſe, and when 
the ſkin begins to crack they are enough. Drain all the water 
out, and let them ſtand covered for a minute or two; then peel 
them, lay them in your plate, and pour ſome melted butter over 
them. The beſt way to do them is, when they are peeled to lay 
them on a gridiron till they are of a fine brown, and ſend them 
to table. 'Another way is to put them into a ſaucepan with 
ſome good beef dripping, cover them cloſe, and ſhake the ſauce- 


pan often for fear of burning to the bottom, W hen they are - a 
— a ne 


u Bets ah. 1 an 
fas brown 50d Der. ke them np in + plates then put them. 
into another for me th in and put Þ Wir bn ee 5 


TAKE your Ae cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour: 
then have ſome milk and water boiling, put in the cauliflowers, 
and be ſure to ſkim the ſauce - pan well. When the ſtalbꝭ are 
tender, take them carefully up, and put them into a cullender . 

to drain: then put a ſpoonful of water into a-clean ſtew-pan 
with a little duſt of flower, about a quarter. of a pound of butter, 
and ſhake it round till it is all finely melted, with a little pep- 
per and ſalt; then take half the cauliflower and cut it as you 
would for pickling, lay it into the ſtew-pan, turn it, and ſhake 
the pan round. Ten minutes will do it. Lay the ſtewed in 
the middle of your plate, and the boiled round it. Pour 75 
butter you did it in over it, and ſend it to table. 


To dreſs French beans. 


FIRST firing them, then cut them in two, and afterwards 
acroſs : but if you would do them nice, cut the bean into four, 
and then acroſs, which is eight pieces. Lay them into water 
and Hows and when your pan boils. put in ſome ſalt and the 

s: when they are tender they are enough; they will be 
dos done. Take care they do not loſe their fine green. Lay 
them in a plate, and have butter in a cup. 


To dreſs arti ;chokes. 


WRING off the ftalks, and put them into the water cold, 
with the tops downwards, that all the duſt and ſand .may 


boil out, When the water Sony an hour and a half w | 
do them, | 


"2 


To dreſs aſparagus. 


SCRAPE all the ſtalks very carefully till they look white, 
then cut all the ſtalks even alike, throw them into water, an 
have ready a ſtew - pan boiling, Put in ſome ſalt, and tie the aſ- 
paragus in little bundles. Let the water keep boiling, and when 
they are a little tender take them up. If you boil them too much 
you loſe both colour and taſte. Cut the round of a ſmall loaf 
_ balf an inch thick, toaſt i 2 brown on both * dip it — 
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the 3fparagus liquor, and lay it in your diſt: pour x little butter 
over the toaſt, then lay your afparagus on the toaſt all roünd 
the difh, with the white tops outward, Don't pour butter 


over the aſparagus, for that makes them greaſy to the hngers, 


but. have your butter in a baſon, and ſend jt to table. 
212771 Direfions concerning garden thing. 
MOS people ſpoil garden things by over=boiling them.” Alt 
things that are green ſhould have a little criſpneſs, for if 
they are oyer-boiled they neither have any ſweetnefs or 
To greſs beans and bacon, 5 
WHEN you dreſs beans and bacon, boil the bacon by itſelf, 
d the beans by themſelves, for the bacon will ſpoil the co- 
of the beans. Always throw ſame ſalt into the water, and 
ſome parſley nicely picked. When the beans are enough 
(which you will know by their being tender) throw them into 
a cullendef to drain. Take up the bacon and ſkin it; throw 
fome raſpings of bread over the top, and if you have an iron make 
xt red-hot and hold over it, to brown the top of the bacon: if 
you have not one, ſet it before the fire to brown. Lay the 
beans in the diſh, and the bacon in the middle on the top, and 
ſeng them to table with butter in a baſon, 


To make gravy fer a turkey, or any fort of fowls. 

TAKE a pound of the lean part of the beef, hack it with 3 
nife, flour it well, haye ready a ſtew-pan with a piece of freſh 
utter, When the butter is melted put in the beef, fry it till 
it is brown, and then pour in a little boiling water; ſhake it 
round, and then fill up with a tea-kettle of boiling water, Stig 
it altogether, and put in two or three blades of mace, four or 
ve cloves, ſome whale pepper, an onion, a bundle of ſweet 
— a little cruſt of bread baked brown, and a little piece of 
carrot, Cover it cloſe, and let it ſtew till it is as good as you 

would haye it. This will make a pint of rich gravy. 


To araw mutton, beef, ar veal gravy. 


TAEE a pound of meat, cut it very thin, lay a piece of 
hacon about two inches long, at the bottom of the ſtew-pan 
| | oF 
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er ſauce-pan, and lay the meat on it. Lay in ſome carrot, a 


cover it cloſe for two or three minutes, then pour in a quart 

boiling water, ſome ſpice, onion, ſweet herbs, and a little cruſt 
of bread toaſted, Let it do over a flow fire, and thicken it with 
a little piece of butter rolled in flour. When the gravy. is as 
good as you would have it, ſeaſon it with ſalt, and then ſtrain 
it off, You may omit the bacon, if you diſlike it. 


- 


+ 


' To burn butter for thickening of ſauce. EY 


SET your butter on the fire, and Jet it boil till it is brown, 
then ſhake in ſome flour, and ſtir it all the time it is on the 


fire till it is thick, Put it by, and keep it for uſe. A little 


piece is what the cooks uſe to thicken and brown their ſauce 3 
but there are few ſtomachs it agrees with, therefore ſeldom 
make uſe of it. | 


v, 


T0 make pravy. 

IF you live in the countty, where you cannot always have 
gravy-meat, when your meat comes from the butcker's take a 
piece of beef, a piece of veal, and a piece of mutton: cut them 
into as ſmall pieces as you can, and take a large deep ſauee - pan 
with a cover, lay your beef at bottom, then your mutton, then a 
very little piece of bacon, a ſlice or two of carrot, ſome mace, 
cloves, whole pepper biack and white, a large onion cut in ſlices, | 
a bundle'of ſweet herbs, and then lay in your veal. Cover it 
cloſe over a flow fire for fix or ſeven minutes, ſhaking the fauce- 
pan now and then; then ſhake ſome.flour in, and have ready 
ſome boiling water; pour it in till you cover the meat and ſome- 
thing more. Cover it cloſe, and let it ſtew till it is quite rich 
and good; then ſeaſon it to your taſte with ſalt, and then ſtrain 
it off. This will do for moſt things. 


To make gravy for ſoups, Cc. 


TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan; put to it a bundle of ſweet herbs, two onions 
fiuck with a few cloves, a blade or two of mace, a piece of 
carrot, a ſpoonful of whole pepper black and white, and a quart 
of ſtale beer. Cover it with water, tie the pot down cloſe with 
brown paper rubbed with butter, ſend it to the oven, and let it 
be well baked. When it comes home, ſtrain it through a coarſe | 
heve; lay the meat into a * diſh as you ſtrain it, and keep it 
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for uſe. It is à fine thing in a houſe, and will ſerve for gravy» 
thiekened with a pieee of butter, red wine, catchup, or what- 
ever you have a mind to put in, and is always ready for ſoups of 
moſt ſorts. If you have peas ready boiled, your ſoup will ſoon 
be made : or take ſome of the broth and ſome vermicelli, boil 
it together, fry a French roll and put in the middle, and you 
have good ſoup. You may add a few truffles and morels, or 


celery ſtewed tender, and then you are always ready, 


1 5 To bake a leg of beef. 


DO it juſt in the ſame manner as before directed in the mak- 
ing gravy for ſoups, &c. and when it is baked, ſtrain it through 
3 coarſe ſieve. Pick out all the finews and fat, put them into 
a ſauce-pan with a few ſpoonfuls of the gravy, a little red wine, 
a little piece of butter rolled in flour, and ſome muſtard, ſhake 
your ſauce-pan often, and when the ſauce is hot and thick, 
diſh it up, and ſend it to table. It is a pretty diſh, 


| To bake an 0x's head. 


DO juſt in the ſame manner as the leg of beef is directed to 
be done in making the gravy for ſoups, &c. and it does full as 
well for the ſame uſes. If it ſhould be too ſtrong for any thing 
you want it for, it is only putting ſome hot water to it. Col 


water will ſpoil it. 


* 


| 
To boil pickled pork, 
BE ſure you put it in when the water boils. If a middling 
piece, an hour will boil it ; if a very large piece, an hour and 
2 half, or two hours. If you boil pickled pork too long, it will 


go to 2 jelly. ; 
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W ureß Scotch collops. | 

TAKE veal, cut it thin, beat it well with the back of a 

knife or rolling pin, and grate ſome nutmeg over them; dip 
them in the yolk of an egg, and fry them in a little butter eil 
they are of a fine brown; then pour the butter from them, and 
have ready half a pint of gravy, à little piece of butter rolled in 
flour, a few muſhroome, a glaſs of white wine, the yolk of an 
egg and a little cream mixed together, If it wants a little ſalt, 
put it in. Stir it altogether, and when it is of a ſine thickneſa 
diſh it up. It does very well without the cream, if you have 
none z and very well without gravy, only put in juſt as much 
warm water, and either red or white wine. | | 


To dreſs white Scotch colleps, 


DO not dip them in egg, but fry them till they are tender, 
but not brown. Take your meat out of the pan, and pour all 
out, then put in your meat again, as above, only you muſt put 
in ſome cream. | al 


Do dreſs a fillet of veal with collops. 

FOR an alteration, take a ſmall fillet of veal, cut what col» 
lops you want, then take the udder and fill it with force-meat, 
roll it round, tie it with a packthread acroſs, and roaſt it; lay 
your collops in the diſh, and lay your udder in the middle, 
Garniſh your diſhes with lemon. ; 


/ 


6 


" 


To make ſorce-meat balls. 


NOW you are to obſerve, that force-meat balls are a 
addition to all made diſhes; made thus: take half a pound of 
veal, and half a pound of ſuet, cut fine, and beat in a mar- 
ble mortar or wooden bowl; have a few ſuet-herbs ſhred fine, 
a little mace dried and beat fine, a ſmall nutmeg grated, ot 
half a large one, a little lemon peel cut very fine, a little pep- 
per and ſalt, and the yolks of two eggs; mix all theſe well to- 
\ GS 3 gether, 
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r, then roll them in little round balls, and ſome in little 
ng balls; roll them in flour, and fry them brown. If they 
are for any thing of white ſauce, put a litile water on in a ſauce- 
pan, and when the water boils put them in, and let them boil 


for a few minutes, but never fty them for-white ſauce. 


Truffles and morels good in ſauces and ſoups. | 
TAKE half an ounce of truffles and morels,. ſimmer them 
in two or three ſpoonfuls of water for a few minutes, then put 
them with the liquor into the ſauce, They thicken both ſauce 
and ſoop, and give it a fine flavour. | | 


an 335.90! # To ſtew 0x-palates. 7. AN 
- STEW them: very tender; which muſt be done by putting 
them into cold water, and let them ftew very ſoftly over a flow 
fire till they are tender, then cut them into pieces and put 
them either into your made-diſh or ſoup ; and cocks-combsg 
and artichoke-bottoms, cut fmall, and put into the made-difh, 
Garniſh your diſhes with lemon, ſweetbreads ſtewed or white 


diſhes, and fried for brown ones, and cut in little pieces. 


5 To ragoo a leg of mutton. K 3 „0 
TAKE all the ſkin and fat off, cut it very thin the right way 
of the grain, then butter your ſtew- pan, and ſhake ſome flour 
into it; ſlice half a lemon and half an onion, cut them very 
ſmall, a little bundle of ſweet herbs, and a blade of mace. Put 
all together with your meat into the pan, ſtir it a minute or 
two, and then put in ſix ſpoonfuls of gravy, and have ready an 
anchovy minced ſmall; mix it with ſome butter and flour, ſtit 
it altogether for ſix minutes, and then diſh it up. 


To make a brown fricaſey. 


YOU muſt take your rabbits or chickens and ſkin them, then 
tut them into ſmall pieces, and 1ub them over with yolks of 
eges. Have ready ſome grated bread, a little beaten mace, and 
a little grated nutmeg mixt together, and then roll them in 
jc: put a litt'e butter into your ſtew- pan, and when it is melted 
put in your meat. Fry it of a fine brown, and take care they 
don't {tick to the bottom of the pan, then pour the butter from 
them, and pour in half a pint of gravy, a gla's of red wine, 2 

. | le 
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fine thickneſs diſh it "Rf and ſend it to tab e. \ 
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feb muſhreoms, or two ſpoonfuls of the pickle, 4 little falt (if 
wanted) and a piece of butter rolled in TY When it is of 4 


ii} C77; 


101 


"YOU may take two.chickens or rabbits, ſkiri chem and Gt 


them into little pieces. Lay them into warm water to Urajy 
out all the blood, and then lay them in a clean eloth to deꝝ: 
put them into a ſtew - pan with milk and water, ſte wi them ti 
they are tender, and then take a clean pam; put in half a pint 
of cream, and a quarter of a pound of butter; ſtir it together 
till the butter is melted, but you muſt be ſure to keep it ſtirting 
all the time or it it will be Sh; and; then with a fork take the 
chickens or rabbits out of the ſtev · pan and put into the ſaute- 


pan to the butter and cream. , Have teady a little mace drixd 
and beat fine, a very little nutmeg, a few 1 ſhake 

together for a minute or two, and diſh it up. If you have no 
muſtirooms a ſpoonful of the pickle does full | 2s we |; and — 


it a pretty tartneſs. This is a very pretty ſauce for a bret 
veal roaſted. 


7 fricaſey chickens, rabbits, lamb, veal, 9 1 
50 them We age e TT 05019 Aafts £16 15 a ano! 
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þ 4 Sue way. 10 make a white fritaſy. ind 


— muſt take two or three rabbits or chickeks, ſkin 


' chem, and lay them in warm water, and dty them with a — 


cloth. Put them into a ſtewy · pan with à blade or two of mac 
a little black and white pepper, an onion, a little bundle 155 


ſweet herbs, and do but juſt cover them with water: ſtew ctiet 


till they are tender, then with a fork take them out, ſtraim the 


liquor, and put them into the pan again with half a plut df 


the liquor and half a pint of cream, the yolks of twoegps 
beat well, half a nutmeg grated, a glaſs of white wine, 


little piece of | butter rolled in flour, and a gill of muſhrbdts; 
keep ſtirring all together, all the while'one ways till it is ſmootli 


and of 2 fine thickneſs, id then diſh it ups Add what * 


pleaſe. 
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A third uch of making a white fricuſty. 
TAKE three chickens, {kin them, cut them into ſmall 
pieces ; that is, every Joiat aſunder ; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 
cloth, then put them into a ſtew- pam with milk and water, and 
-boil them tender: take a pint of good cream, a quarter of a 
pound of butter, and ſtir it till it is chick, chen let it ſtand till 
it is cool, and put to it a little beaten mace, half 'a nutmeg 
grated, a little ſalt, a gill of white wine, and a-few'muſhrooms ; 
Kir all together, then take the chickens out of the ſtew- pan, 
throw away what they are boiled in, clean the pan and put in 
the chickens and ſauce together: keep the pan ſhaking round 
till they are quite hot, and diſh them up. Garniſh with lemon. 
They will be very good without wine. es ges 


Pp frivaſey Thbbits, lamb, ſtbettörtudi, er tripe.” | 
r EIN 


Pp 
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A uotber way to fricaſey tripe. : 
TAKE a piece of double tripe, cut it into ſlices two inches 
long, and half an inch broad, put them into your ſtew-pan, and 
ſprinkle a little ſalt over them; then put in a bunch of ſweet- 
herbs, a little lemon · peel, an onion, 'a little anchovy pickle, 

and a bay-leaf ; put all theſe to the tripe, then put in juſt wa- 
ter enough to cover them, and let them ſtew till the tripe is 
very 4 then take out the tripe and ſtrain the liquor out, 
ſhred a ſpoonful of capers, and put to them a glaſs of white wine, 
and half a pint of the liquor they were ſtewed in. Let it boil a 
little while, then put in your tripe, and beat the yolks of three 
eggs; put into your eggs a little mace, two cloves, a little nut- 

. meg dried and beat fine, a ſmall handful of parſley picked and 
ſhred fine, a piece of butter rolled in flour, and a quarter of a 

. pint of cream: mix all theſe well together, and put them into 
your ſtew-pan, keep them ſtirring one way all the while, and 
when it is of a fine thickneſs and ſmooth, diſh it up, and garniſh 
the diſh with lemon. You are to obſerve that all ſauces which 
have eggs or cream in, you muſt keep ſtirring one way all the 
while they areon the fire, or they would turn to curds. You may 
add white walnut pickle, or muſhrooms, in the room of capers, 
juſt to make your ſauce a little tart. 7 

7 
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᷑ᷣꝰ ragoo bogs feet and tdi. 
"TAKE your feet and ears out of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them into-litele 
long thin bits about two inches long, and about a quarter of an 
inch thick : put them into your ſtew- pan with half a pint of 
godd gravy, a glaſs of white wine, a good deal of muſtard, a 
good piece of butter rolled in flour, and a little pepper and 
ſalt: tir all together till if is of a fine thickneſs, and then diſh * 
3 YR | Wah + 8 r 
Note, they make a yery pretty diſh fried. with butter and 
muſtard, and a little good 62 if you like it. Then onl 
cut che feet and ears in two, You may add half an onion, al 


' gene - To fry tripe. 25 ded ry 
"CUT your tripe into pieces about three inches long, 
them in the yolk of an egg and a few erums of bread, fry them 
of à fine brown, and then take them out: of the pan and lay 
them in a diſh to drain. Have ready a warm diſh to put them 
in, «tid ſend them to table, with butter and muſtard in a cup. 
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CC it juſt as you do for frying, and fet on ſome water in 
a ſauce-pan, with two or three onions cut into ſlices, and ſotne 
falt. When it boils, put in your tripe. Ten minutes will boil 
it. Send it to table with the liquor in the diſh, and the'sni6ns; 
Have butter and muſtard in a cup, and diſh it up. You tray 

E in as many onions as you like to mix with your ſaute, 0 

leave them quite out, juſt as you pleaſe. Put a little bundle af 
ſweer-herbs, and a piece of lemon-petl into the water, when 


o LE 


you put in your tripe, 


A fricaſey of pigeons. - 11 
TAKE eight pigeons, new killed, cut them into ſmall pietes; 
and put them into a ſtew-pan with a pint of claret and a pint - 
of water. Seaſon your pigeons with ſalt and pepper, a blade or 
two of mace, an onion, a bundle of ſweet · herbs, a good piece 
of butter juſt rolled in a very little flour: cover it cloſe, and 
let them _ till there is juſt enough for ſauce, and then take 

| out 
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out the onion and ſweet-herbs, beat up the yolks of three eggs; 
grate half a nutmeg in, and with your ſpoon. puſh the meat all 
to one fide of the pan and the gravy to the other ſide, and ſtir 
in the eggs; keep them ſtirring for fear of turning ta curds, 
and when the ſauee is fine and thick ſhake all together, put, in 
half à ſpoonful of-vinegar,. and give them a fhake ; then put the 
meat into the diſh, pour the ſauce over it, and have ready ſome 
llices of bacon toaſted, and fried oyſters; throw the oyſters all 
over, and lay the bacon round. Garniſh with lemon. 


Ini ung k . Inn u 
| A fricaſey of lamb-ſtones and ſweerbreads. 
HAVE ready ſome lamb-ſtones blanched, parboiledandfliced, 
and flour two or three ſweetbreads z if very thick, cut them in 
two, the yolks of ſix hard eggs whole; a few piftacho-nut ker- 
nels, and a few large oyſters: fry theſe all of a fine brown, 
then pour out all the butter, and add a pint of drawn gravy, the 
lamb- ſtones, ſome aſparagus tops about an inch long, ſome grated 
nutmeg, a little pepper and ſalt, two ſhalots ſhred ſmall, and 
a glaſs of white wine. Stew all theſe together for ten minutes, 
then add the yolks of ſix eggs beat very fine, with a little; white 
wine, and a little beaten mace; ftir altogether till. it is of a 
fine thickneſs, . and then-diſh it up. Garniſh with lemon. 


To haſh a calf *s bead. 


BOIL the head almoſt enough, then take the beſt half and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep diſh before a good fire, and take 

reat care no aſhes fall into it, and then hack it with a knife 
crols and croſs : grate ſome nutmeg all over, a very little pep- 
per and ſalt, a few ſweet herbs,. ſome crumbs of bread, arid*a 
little lemon peel chopped very fine, baſte it with a little butter, 
then baſte it again, and pour over it the yolks of two eggs; keep 
the diſh turning that it may be all brown alike : cut the other 
half and tongue into little thin bits, and ſet on a pint of drawn 
gravy in a ſauce-pan, a little bundle of ſweet-herbs, an onion, 
a little pepper and falt, a glaſs of red wine, and two ſhalors ; 
boil all theſe together, a few minutes, then ftrain it thraugh 
a ſieve, and put it into a clean ſte · pan with the haſh, - Flour 
the meat before you put it in, and put in a few muſhreoms, a 
ſpoonſul of the pickle, two ſpoonfuls of catchup, and a few truf- 
Res and morels; ſtir all theſe together for a few minutes, then 
beat up half the brains, and ſtir into the ſtew - pan, and 3 little 
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piece of butter rolled in flour. Take the other half of the 
brains and beat them up With a' little lemom peel cut fine, a 
little nutmeg grated, a little braten mace} ailittle thyme ſhred 
ſmall, a little parſſey, the yolk of an egg, and have ſome good 
dripping bbiling in a ſtew- pan; then fry the brains in little 


cakes, about as big as a crown- piece. Fry about twenty oyſters 


dipped in the yolk of an egg, toaſt fome ſlices of bacon, fry a 
few force-meat balls, and have ready a hot diſh; if pewter 
over a few clear coals; if china, over a pan of hot water. Pour 
in your, haſh, then day in your toaſted head, throw the force- 
meat-balls over the haſh, and garniſh the diſh with fried oy- 
ſters, the fried brains, and lemon; throw the reſt over the 
haſh, lay the bacon round the diſh, and ſend it to table. 


To haſh a calf*s bead wbite. 
TAKE half a pint of gravy, a large wine-glaſs of white 
wine, a little beaten mace, à little nutmeg, and à little ſalt 3 
throw into your haſh a few muſhrooms,, a few truMes and mo+ 
rels firſt parboiled, a few artichoke bottoms, and aſparagus- 
tops, if you have them, a good piece of butter rolled in four, 
the yolks of two eggs, half a pint of cream, and one ſpoonful of 
muſhroom catchup ; ſtir it all together very carefully till it is 
of a-fine thickneſs ; then pour it into your diſh, and lay th 
ether half of the head as before- mentioned, in the middle, and 
garniſh it as before directed, with fried oyſters, brains, lemon; 
and force- meat balls fried. cen - $49: 1-0-1 © hd 
* * To batte u calf”s head. N . * 2 

TAKE the head, pick it and waſh it very clean; take an 
earthen diſh large enough 22 head on, tub a little piece 
of butter all over the diſh, then lay ſome long iron ſkewers 
acroſs the top of the diſh, and lay the head on them; ſkewer u 
the meat in the middle that it don't lie on the diſh, then grate 
ſome nutmeg all over it, a few ſweet herbs ſhred ſmall, ſome 
crumbs of bread, a little lemon- peel cut fine, and then flour it 
all over: ſtick pieces of butter in the eyes and all over the 
head, and flour it again. Let it be well baked, and of a fine 
brown; you may throw'a little pepper and ſalt over it, and put 
into the diſh a piece of beef cut ſmall, a bundle of ſweet-herbs, 
an onion, ſome whole pepper, a blade of mace, two cloyes, a 
pint of water, and boik:the brains with ſome ſage. When the 
head is enough, lay it en a diſh, and ſet it to the fire to kegg 
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df butter rolled in flour, and the ſuge in the brains chopped 
fine, à ſpoonful of catchup, and two ſpoonfuls of red wine; 
doil them together, take the brains, beat them well, and mix 
them with the ſauce: pour it into the diſh, and fend it to table. 
You muſt bake the tongue with the head, and don't cut it out. 
It will lie the handſomer in the diſh. I. Yoo Yeo! 


3 To bake a ſheep's bead. 
DO it the ſame way, and it eats very well. 


To ureſi a lamb's Bead. 
B00lL. che head and pluck tender but don't let the liver be 
too much done. Take the head up, hack it croſs and croſs 
with a knife, grate ſome nutmeg over it, and lay it in a diſh, 
before a gobd fire; then grate ſome crumbs of bread, ſome 
ſweet-herbs' rubbed, a little Jemon-peel chopped fine, a very 
niederer and ſalt, and baſte it with a little butter: then throw 
a little flour over it, and juſt as it is done do the ſame, baſte 
0 and drudge it. Take half the liver, the lights, the heart and 
kongue, chop them very ſmall, with fix or eight ſpoonfuls of 
gravy or water; firſt ſhake ſome flour over the meat, and tir 
it together, then put in the gravy or water, a good piece of but- 
ter rolled in a little flour, a little pepper and ſalt, and what runs 
from the head in the diſh ; ſimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your diſh, Jay 
the head in the middle of the mince- meat, have ready the other 
half of the liver cut thin, with ſome'ſlices of bacon broiled, and 
lay 1 head. Garaiſh the diſh with lemon, and fend it 
to table. 5 f | | | | 


To ragoo a neck of veal. | 

"CUT a neck of veal into fteaks, flatten them with a rolling- 
pin, ſeaſon them with ſalt, pepper, cloves and mace. lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
, make a ſheet of ſtrong cap-paper up at the four corners 
in the form of a dripping-pan ; pin up the corners, butter the 
paper and alſo the gridiron, and ſet it over a fire of charcoal; 
put in your meat, let it do leiſurely, keep it baſting and turning 
" to 


un Vee ira} dogetber in che Wiſh, and boil it ia d fung * 
an; ſtrain it off, put it into the fauce-pan again, add a piece 
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to keep in the gravy 3 and when it is enough have ready half a 
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pint of ſtrong gravy, ſeaſon it high, put in muſhrooms and 
pickles, force-meat balls dipped in the yolks of eggs, oyſters 
ſtewed and fried, to lay round and at the top of your difh, and 
then ſerve it up. If for a brown ragoo, put in red wine. If 
for a white one, put in white wine, with the yolks of eggs beat 
up with two or three ſpoonfuls of cream. | 4 


- To ragoo a breaſt of veal, 


TAKE your breaſt of veal, put it into a large ſtew-pan, put 
in a bundle of ſweet-herbs, an onion, ſome black and white 
pepper, a blade or two of mace, two ar three cloves, a very little 
piece of lemon-peel, and juſt cover it with water: when it is 
tender take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ftrain it off, and if you have a little 
rich beef gravy add a quarter of a pint, put in half an ounce of 
truffles and morels, a ſpoonful or two of catchup, two or three 
ſpoonfuls of white wine, and let them all boil together: in the 
mean time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few muſhrooms : boil all toge- 
ther till the ſauce is rich and thick, and cut the ſweetbread in- 
to four. A few force-meat balls is proper in it. Lay the veal 


in the difh, and pour the ſauce all over it. Garniſh with lemon. 


Another way lo ragoo a breaſt of veal. 


YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the li- 
quor, then put in your meat again, with the ingredients, as 


before directed, 


A breaſt of veal in boage-podge. 


TAKE a breaſt of veal, cut the briſcuit into little pieces, and 
every bone aſunder, then flour it, and put half a pound of 
good butter into a ſtew- pan; when it is hot, throw in the veal, 
fry it all over of a fine light brown, and then have ready a tea- 
_— of water boiling; pour it in the ſtew- pan, fill it up and ſtir 
it round, throw in a pint of green peas, a fine lettuce whole, 
clean waſhed, two or three blades of mace, a little whole pepper 
tied in a muſlin rag, a little bundle of ſweet herbs, a ſmall 

| 7 onion 


hs 


36 Die Art of Coton, | | 
onĩon ſtuck with a few cloves, and a little ſalt. Cover it cloſe, 4 
aud let it ſte an hour, or till it is boiled to your palate, if you 

would have ſoup made of it; if you would only have ſauce to eat 
with the veal, you muſt ſtew it till there is juſt as much as you 0 
would have for ſauce, and ſeaſon it with ſalt tp your palate; take 
out the onion, ſweet-herbs and ſpice, and pour it altogether in- 
to your diſh. It is a fine diſh. If you have no peaſe, pare three 
or four cucumbers, ſcoop out the pulp, and cut it into little 
pieces, and take four or five heads of celery, clean waſhed, and t 
cut the white part ſmall; when you have no lettuces, take the f 
little hearts of ſavoys, or the little young ſprouts that grow on 
the old cabbage - ſtalks about as big as the top of your thumb. 
Note, If you would make a very fine diſh of it, fill the inſide 
of your lettuce with force-meat, and tie the top cloſe with a 
thread; ſtew it till there is but juſt enough for ſauce, ſet the 
lettuce in the middle, and the veal round, and pour the ſauce 
all over it. Garniſh your diſh' with raſped bread, made into 
figures with your fingers. This is the cheapeſt way of dreſſing 
A breaſt of veal to be good, and ſerve a number of people. 
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To coller a breaſt of veal. | 


TAKE a very ſharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through; pick all 
the fat and meit off the bones, then grate ſome nutmeg all 
over the inſide of the veal, a very little beaten mace, a little 
pepper and ſalt, a few ſweet-herbs ſhred ſmall, ſome parſley, a 
litile lemon-peel ſhred ſmall, a few crumbs of bread and the 
bits of fat picked off the bones; roll it up tight, ſtick one ſkewer 
in to "wy it together, but do it clever, that it ſtands upright in 
the diſh : tie a packthread acroſs it to hold it together, ſpit it, 
then roll the caul all round it, and roaſt it. An hour and a 
quarter w:ll do it. When it has been about an hour at the 

fire take off the caul, drudge it with flour, baſte it well with freſh 
butter, and let it be of a ſine brown, For ſauce take two penny- 
worth of gravy beef, cut it and hack it well, then flour it, fry 
it alitile brown, then pour into your ſte - pan ſome boiling wa- 
ter, ſtir it well together, then fill your pan two parts full of wa- 
ter, put in an onion, a bundle of ſweet herbs, a little cruſt of 
bread toaſted, two or three blades of mace, four cloves, ſome 
whole pepper, and the bones; of the veal. Cover it cloſe, and 
let it ſtew till it is quite rich and thick; then ſtrain it, boil it up 
with ſome truffles and morels, a few muſhroogs, a ſpoonful of 
catchup, two or three bottoms of artichokes, if you have —_ : 
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add a little ſalt, juſt enough to ſeaſon the grayys take the pack 
thread off the veal, and ſet it upright in the diſh; cut the ſweet- 
bread into four, and broil it of a fine brown, with-a few force- 
meat- balls fried; lay theſe round the diſh, and pour in the 
ſauce. Garniſh the diſh with lemon, and ſend ĩt to table. 
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To collar a breaſt of mutton, 


- DO jt the ſame way, and it eats * Mn Bet you muſt 
take oft the | kin, 


Another good way to 4750 a _ 7 Waben 2 


. COLLAR it as before, roaſt it, and baſte it with half a pint 
of red wine, and when that is all ſoaked in, baſte it well with 
butter, have a little good gravy, ſet the mutton ypright in the 
diſh, pour in the gravy, have ſweet ſauce as for veniſon, and 
ſend it to table. Don't garniſh the diſh,, byt be ſure to take 
the ſkin off the mutton. 

The inſide of a ſurloin of beef is very good gone this way. 

If you don't like the wine, a quart of milk, and a quarter of 


a pound of butter, put into the dripping-pan, does full as well 
to baſte it, 


To force a leg of lamb. 


WITH a ſharp knife carefully take out all the meat, and 
leave the ſkin whole and the fat on it, make the lean you cut out 
into forcer meat thus: to two pounds of meat, add three pounds 
of beef ſuct cut fine, and beat in a marble mortar till it is ve 
tine, and take away all the ſkin of the meat and ſuet, then 
mix with it four ſpoonfuls of grated bread, eight or ten cloves, 
five or {ix large blades of mace dried and "Od fine, half a large 
nutmeg grated, a little pepper and ſalt, a little lemon peel cut 
hne, a very little thy me, ſome parſley and four eggs ; mix all 
together, put it into the ſkin again juſt as it was, in the ſame 
ſhape, ſew it up, roaſf it, baſte it with butter, cut the loin into 
ſteaks and fry it nicely, lay the leg in the diſh and the loin 
round it, with ſtewed deer Bras (as in page 17) all round upon 
the Join ; pour a pint of good gravy into the diſh, and ſend it to 
table, If you don't like the cauliflower, it-may be omitted, 


Ta boil @ leg of lamb, 


LET the leg be boiled very white. An hour will do it. Cut 
the loin into ſteaks, dip them into a few crumbs of bread and 
egg; fry them nice and brown, boil a good deal of ſpinage and 


lay 


1 
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lay in the diſh, put the leg in the middle, lay the loin round it, 
cut an orange in four and garniſh the diſh, and have butter in 
a eup. Some love the ſpinage boiled, then drained, put into a 
| ſauce-pan with a good piece of butter, and ſtewed. 1 


To farce & large fowl. 4 


. CUT the ſkin down the back, and carefully flip it up fo as to 
take out all the meat, mix it with one pound of beef-ſuet, cut 
it ſmall, and beat them together in a marble mortar : take a pint 
of large oyſters cut ſmall, two anchevies cut ſmall, one ſhalot 
cut fine, a few ſweet-herbs, a little pepper, a little nutmeg 
grated, and the yolks of four eggs ; mix all together and lay 
this on the bones, draw over the ſkin and ſew up the back, put 
the fowl iato a bladder, boil it an hour and a quarter, ftew ſome 
oyſters in good gravy thickened with a piece of butter rolled in 
four, take the fowl out of the bladder, lay it in your diſh and 
pour the ſauce over it. Garniſh with lemon. 

It eats much better roaſted with the fame ſauce. 


To roaſt a turkey the genteel way. 


FIRST cut it down the back, and with a ſharp penknife bone 
it, then make your force-meat thus: Take a large fowl, or a 
pound of veal, as much grated bread, half a pound of ſuet cut 
and beat very fine, a little beaten mace, two cloves, half a nut- 
meg grated, about a large tea-ſpoonful of lemon - peel, and the 
yolks of two eggs; mix all together, with a little pepper and 
falt, fill up the places where the bones came out, and fill the 
body, that it may look juſt as it did before, ſew up the back, 
and roaſt it, You may have oyſter-ſauce, celery- ſauce, or juſt as 
you pleaſe; but good gravy in the diſh, and garniſh with lemon, 
is as good as any thing. Be ſure to leave the pinions on. 


To flew a turkey or fowl. 


FIRST let your pot be very clean, lay four clean ſkewers at 
the bottom, lay your turkey or fowl upon them, put in a quart 
of gravy, take a bunch of celery, cut it ſmall, and waſh it 
very clean, put it into your pot, with two or three blades of 
mace, let it ſtew ſoftly till there is ſuſt enough for ſauce, then 
add a good piece of butter rolled in flour, two ſpoonfuls of red 
wine, two of catchup, and juſt as much pepper and ſalt as will 
ſeaſon it, lay your fowl or turkey in the diſh, pour the ſauce, 
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| ver it and ſend it to table. If the fowl or turkey is enough 


before the ſauce, take it up, and keep, it up till the ſauce is 


boiled enough, then put it in, let it boil a minute or two, and 


diſh it * 


\ 


To 2 a knuckle of veal. hd 


BE ſure let the pot or ſaucepan be very clean, lay at the bot- 
tom four clean wooden: ſkewers, waſh and clean the knuckle 
yery. well, then lay ic in-the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a ſmall 


| onion, a cruſt, of bread, and two quarts of water. Cover it 


down doſe, make it boil, then only let it ſimmer for two hours, 
and when it is e take it up; 1 it in a * and ſtrain the 
broth over it. 


Another way to ftew a jad of veal. 


CLEAN it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpoonful of catchup, one of red wine, 
and one of walnut pickle, ſome truffles and morels, or ſome 
dried muſhrooms cut ſmall ; boil it all together, take up the 
knuckle, lay it in a diſh, pour the fauce over it, and ſend it to 
table. 

Note, It eats * well done as the turkey, before directed. 


To ragoo à piece of beef. 


TAKE a large piece of the flank, which has fat at the wp 
cut ſquare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump does well, Cut all nicely off the 
bone (which makes fine ſoup) then take a large ſtew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in as 
much gravy as will cover it, made thus: take about a pound of 
coarſe beef, a little piece of veal cut ſmall, a bundle of ſweet- 
herbs, an vnion, ſome whole black pepper and white peppers 
two or three large blades of mace, four or five cloves, a picce of 
carrot, a little piece of bacon ſteeped in vinegar alittle while, a 
cruſt of bread toaſted brown; put to this a quart of water, and 
let it boil till half is waſted. While this is making, pour a 
quart of boiling water into the ſtew-pan, cover it cloſe, and let 
it be ſtewing ſoftly; when the gravy is done ſtrain it, pour it 
into the pan where the beef is, take an ounce of truffles and 
morels cut ſmall, ſome freſh or dried muſhrooms cut ſmall, two 

ſpoonfuls 
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ſpoonfuls of catchup, and cover it cloſe. Let all this ſtew till 
the ſauce is rich and thick : then have ready ſome artichoke-bot- 
toms cut into four, and a few pickled muſhrooms, give them'a 
boil or two, and when your meat is tender and your ſauce quite 
rich, lay the meat into a diſh and pour the ſauce over it. You 
may add a ſweetbread cut in fix pieces, a palate ſtewed tender 
cut into little pieces, ſome cocks-combs, and a few force meat 
balls. Theſe are a great addition, but it will be good without. 

Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut ſmall and waſhed clean, 
two ſpoonfuls of catchup, and a glaſs of red wine. Omit all 
the other ingredients. When the meat and celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo vefy good 
this way: take fix large cycumbers, ſcoop out the ſeeds, pare 
them, cut them into ſlices, and do them juſt as you do the 
celery. | | 
To force the inſide of a firloin of beef. 

TAKE a ſharp knife, and carefully lift up the fat of the in- 
Ade, take out all the meat cloſe to the bone, chop it ſmall, 


take a pound of ſuet, and chop fine, about as many crumbs of 


bread, a little thyme and lemon peel, a little pepper and ſalt, 
Half a nutmeg grated, and two ſhalots chopped fine; mix all to- 
gether, with a glaſs of red wine, then put it into the ſame 
place, cover it with the ſkin and fat, ſkewer it down with fine 
fkewers, and cover it with paper. Don't take the paper off till 
the meat is on the diſh. Take a quarter of a pint of red wine, 
two ſhalots ſhred fmall, boil them, and pour into the diſh, with 
the gravy which comes out of the meat; it eats well. Spit your 
meat before you take out the inſide. 


Another way to force a ſirloin, 

WHEN it is quite roaſted, take it up, and lay it in the diſh 
with. the inſide uppermoſt, with a ſharp.knife lift up the ſkin, 
hack and cut the infide very fine, ſhake a little pepper and ſalt 
over it, with two ſhalots, cover it with the ſkin, and ſend it to 
table, You may add red wine or vinegar, juſt as you like. 


To force the infide of a rump of beef. 
YOU may do it juſt in the ſame manner, only lift up the out- 
fide ſkin, take the middle of the meat, and do as before di- 
rected; put it into the ſame place, and with fine ſkewers put it 


down clole. 
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A rolled rump. of beef. | 


Or the-meat all. off the bone whole, flit the infide down 

from top to bottom, but not through the ſkin, ſpread it open, 
take the fleſh of two fowls and beef ſuet, an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parſley, a few muſhrooms, and chop them all together, beat 
them in a mortar, with a half-pint baſon full of crumbs of bread; 
mix all theſe together, with four yolks of eggs, lay it into the 
meat, cover it up, and roll it round, ſtick one ſkewer in, and tie it 
with a packthread croſs and croſs to hold it together; take a 
pot or large ſaucepan that will juſt hold it, lay a layer of bacon 
and a layer of beef cut in thin flices, a piece of carrot, ' ſome 
whole pepper, mace, ſweet-herbs, and a Jarge onion, lay the 
rolled beef on it, juſt put water enough to the top of the beef; 
cover it cloſe, and let it ſtew very ſoftly on a ſlow fire for eight 
or ten hours, but not too faſt, When you find the beef tender, 
which you will know by running 2 ſkewer into the meat, then 
take it up, cover it up hot, boil the gravy till it is good, then 
ſtrain it off, and add ſome muſhrooms chopped, fome truffles and 
morels cut ſmall, two ſpoonfuls of red or white wine, the yolks 
of two eggs and a piece of butter rolled in flour; boil it together, 
ſet the meat before the fire, baſte it with butter, and throw 
crumbs of bread all over it: when the ſauce is enough, lay the 
meat into the diſh, and pour the ſauce over it. Take care the 
eggs do not curd, | 


To boil a rump of beef the French faſhion. 


TAKE arump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter diſh or ſtew-pan, cut three or four 
eaſhes in it all along the fide, rub the gaſhes with pepper and 
ſalt, and pour into the diſh a pint of red wine, as much hot 
water, two or three large onions cut ſmall, the hearts of eight 
or ten lettuces cut ſmall, and a goad piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, cover 
it cloſe, let it ſtew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obſerve that the butcher chops the bone 
ſo cloſe, that the meat may lie as flat as you can in the diſh, 
When it is enough, take the beef, lay it in the diſh, and pour 
the ſauce over it. | | - 

Note, When you do it in a pewter diſh, it is beſt done over 
a chaſſing · diſſ of hot coals, with a bit or two of charcoal ta 


keep it alive, | 
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. | Beef eſcarlot. © — 
TAKE a briſcuit of beef, half a pound of coarſe ſugar, two 
_ounces of bay ſalt, a pound of common ſalt; mix all together, 
and rub the beef, lay it in an earthen pan, and turn it every day. 
It may lie a fortnight in the pickle ; then boil it, and ſerve it up 
either with ſavoys or peaſe pudding. 
Note, It eats much finer cold, cut into ſlices, and ſent to table. 


Beef d la daub. 


_ YOU. may take a buttock or a rump of beef, lard it, fry it 
brown in ſome ſweet butter, then put it into a pot that will juſt 
hold it; put in ſome broth or gravy hot, ſome pepper, cloves, 
mace, and a bundle of ſweet-herbs, ſtew it four hours till it is 
tender, and ſeaſon it with ſalt; take half a pint of gravy, two 
ſweetbreads cut into eight pieces, ſome truffles and morels, pa- 
Jates, aftichoke- bottoms, and muſhrooms, boil all. together, lay 
your beef into the diſh; ſtrain the liquor into the ſauce, and boil 
all together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it; pour this all over the beef. Take force- 
meat rolled in pieces half as long as one's finger; dip them into 
batter made with eggs, and fry them brown ; fry ſome ſippets 
dipped into batter cut three corner-ways, ſtick them into-the 
meat, and garniſh with the force meat. | 


Beef d la mode in pieces. 


YOU muſt take a buttock of beef, cut it into two- pound pieces, 
lard them with bacon, fry them brown, put them into a pot that 
will juſt hold them, put in two quarts of broth or gravy, a few 
ſweet-herbs, an onion, ſome mace, cloves, nutmeg, pepper and 
ſalt; when that is done, cover it cloſe, and ſtew it till it is ten- 
der, ſkim off all the fat, lay the meat in the diſh, and ſtrain the 
ſauce over it, You may ſerve it up hot or cold. 


Beef d la mode, the French way. 


TAKE a piece of the buttock of beef, and ſome fat bacon cut 
into little long bits, then take two tea-ſpoonfuls of ſalt, one tea- 
ſpoonful of beaten pepper, one of beaten mace, and one of nut- 
meg; mix all together, have your larding-pins ready, firſt dip 
the bacon in vinegar, then roll it in your ſpice, and lard your 
beef very thick and nice; put the meat into a pot with, two 
or three large onions, . a good piece of lemon- peel, a bundle of 
herbs, and three or four ſpoonfuls of vinegar; cover it down 
WW. -44 . cloſe, 
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dloſe, and put a wet cloth round the edge of the cover, that no 
ſteam can get out, and ſet it over a very flow fire: when yo 
think one fide is done enough, turn the other, and cover it with. - 
the rind of the bacon; cover the pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it 
up and lay it in your diſh, take off all the fat from the gravy, and 
pour the gravy over the meat. If you chuſe your beef to be red, 
you may rub it with ſaltpetre over night. EE 
Note, You muſt take great care in doing your beef this way 
that your fire is very flow; it will at leaſt take ſix hours doing, it 
the piece be any thing large. If you would have the ſauce very 
rich, boil half an ounce of truffles and morels in half a pint of 
good gravy, till they are very tender, and add a gill of pickled 
muſhrooms, but freſh ones are beſt; mix all together with the 
gravy of the meat, and pour it over your beef, You muſt mind 
and beat all your ſpices very fine; and if you have not enough, 
mix ſome more, according to the bigneſs of your beef. 


Beef olives. . 


TAKE a rump of beef, cut it into ſteaks half a quarter long, 
about an inch thick, let them be ſquare; lay on ſome good foroe- 
meat made with veal, roll them, tie them once round with. a 
hard knot, dip them in egg, crumbs of bread, and grated nutmeg, 
and a little pepper and ſalt. The beſt way is to roaſt them, or 
fry them brown in freſh butter, lay them every one on a bay- 
leaf, and cover them every one with a piece of bacon toaſted, 
have ſome good gravy, a few truffles and morels, and muſh- 
rooms; þoil all together, pour into the diſh, and ſend it to table, 


a 
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THEY are good done the ſame way, only roll them nat row 
at one end and broad at the other, Fry them of a ſine brown. 
Omit the bay leaf, but lay little bits of bacon about two inches 
long on them. The ſame ſauce, Garniſh with lemon. 


Beef collops. the 2 
CUT them into thin pieces about two inches long, beat them 
with the back of a knife very well, grate ſome nutmeg, flour 
them a little, lay them in a ſtew- pan, put in as much water as 
you think will do for ſauce, half an onion cut ſmall,” a little 
piece of lemon- peel cut ſmall, a bundle of ſweet-herbs; a little 
pepper and ſalt, a piece of butter rolled in a little flour, Set 
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them on à ſlow fire: when they begin to ſimmer, ſtir them now 
and then; when they begin to be hot, ten minutes will do them, 
but take care they do not boil. Take out the ſweet-herbs, pour 
it into the diſh, and ſend it to table. 1 

Note, You may do the inſide of a firloin of beef in the ſame 
manner, the day after it is roaſted, only do not beat them, but 
cut them thin. | app dy 

N. B. You may do this diſh between two pewter diſhes, hang 

them between two chairs, take fix ſheets of white brown paper, 


teur them into flips, and burn them under the diſh one piece at 
a time. 16 25! | 


8 To ftew beef-ſteaks. a 
TAKE rump ſteaks, pepper and ſalt them, lay them in a 
ftew- pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of ſweet-herbs, an ancho- 
vy, a piece of butter rolled in flour, a glaſs of white wine, 
and an onion ;z cover them cloſe, and let them ftew ſoftly till 
they are tender, then take out the ſteaks, flour them, fry them 
in freſh butter, and pour away all the fat, ſtrain the ſauce they 
were ſtewed in, and pour into the pan: toſs it all up together 
till the favce is quite hot and thick. If you add a quarter of a 
pint of oyiters, it will make it the better, Lay the ſteaks into 
the Giſh, and pour the ſauce over them, Garniſh with any 
pickle you hke, fee 


To fry beef ſteaks. 

TAKE rump ſteaks, beat them very well with a roller, fry 
hem in half a pint of ale that is not bitter, and whilſt they are 
ing cut à large onion ſmall, a very little thyme, ſome par- 
ney ſhed ſmall, ſome grated nutmeg, and a little pepper and 
falt; roll all together in a piece of butter, and then in a little 
flour, put this into the ſtew-pan, and ſhake all together. When 
the ſteaks are tender, and the ſauce of a fine thickneſs, difh 


- * 
it up. 
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A ſecond way to fry beef fteaks. 


2K 1218 

I the lean by itſelf, and beat them well with the back of + 
a knife, fry them in juſt as much butter as will moiſten the 
pan, pour out the gravy as it runs out of the meat, turn them 
ad: 8 2 8 often, 
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often, do them over a gentle fire, then fry the fat by itſelf and 
lay upon the meat, and put to the gravy a glaſs of red wins, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
ſhalot cut ſmall; give it two or three little boils, ſeaſon it with 
ſalt to your palate, pour it over the ſteaks, and ſend them to 


dae. 2 04 Yo 4 RG 
db Another way to do beef Rleths, 
CUT your ſteaks, half broil them, then lay them in a ſte1 
pan, ſeaſon them with pepper and falt, juſt cover them wi 
gravy and a piece of butter rolled in flour. Let them ſtew for 


half an hour, beat up the yolks of two eggs, ſtir all together for 
two or three minutes, and then ſerve it up. "ATTY 


A pretty fide-diſp of beef. 

ROAST a tender piece of beef, lay fat bacon all over it, and 
roll it in paper, baſte it, and when it is roaſted cut about two 
pounds in thin flices, lay them in a ſtew-pan, and take ſix large 
cucumbers, peel them, and chop them ſmall, lay oyer them a 
little pepper and falt, ſtew them in butter for about ten minutes, 
then draimout the butter, and ſhake ſome flour over them; toſs 
them up, pour in half a pint of gravy, let them ſtew till they 
are thick, and diſh them up. 


To dreſs a fillet of beef. 


IT is the infide of afirloin. You muſt carefully cut it all out 
from the bone, grate ſome nutmeg over it, a few crumbs of 
bread, a little pepper and ſalt, a little lemon: peel, a little thyme, 
ſome parſley ſnred ſmall, and roll it up tight; tie it with a pack- 
thread, roaſt it, put a quart of milk and a quarter of a pound of 
butter into the dripping-pan, and baſte it; when it is enough, 
take it up, untie it, leave a little ſkewer in it to hold it together, 
have a little good gravy in the diſh, and ſome ſweet ſauce ina 
cup. You may baſte jt with red wine and butter, if you like it 
better; or it will do very well with butter only. 


Beef ſteaks rolled. 


TAK E three or four beef ſteaks, flat them with a.cleaver, 
and make a force-meat thus; take a pound of veal beat fine in a 
mortar, the fleſh of a large fow] thus cut ſmall, half a-pound of 
cold ham chopped ſmall, the kidney-fat of aloin of veal chopped 
D 4 Mall, 
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fall; a 7 cut in little pieces, an ounce of truffles N 


ſtew- pan, and Hs them of a nice brown z. Ln 22 al the fat 


vp the ſteaks, cut them in two, wg the cut ſide eee ard 
Pour the ſauce over it. Garniſh with lemon. 

Note, Before you put the force-meat into the beef, you are 
to tir it all together over a flow fire for eight or ten minutes, 


To ftew a rump of beef. 


HAVING boiled it till it is little more than half enough, take 
it up, and peel off the ſkin: take ſalt, pepper, beaten mace, 
grated nutmeg, a handful of parſley, a little thyme, winter- 
ſavory, ſweet-marjoram,, all chopped fine and mixed, and ſtuff 
them in great holes in the fat and lean, the rel! ſpread over it, 
with the yolks of two eggs; ſave the gravy that runs out, put to 
it a pint of claret, and put the meat in a deep pan, pour the 
liquor in, cover it cloſe, and let ic bake two hours, then put it 
into the diſh, pour the liquor over it, and ſend it to table, 


Another way to flew a rump of beef. 


YOU muſt cut the meat off the bone, lay it in your { ſte w. pan, 
cover it with water, put in a ſpoonful of whole pepper, two 
onions, a bundle of ſweet herbs, ſome ſalt, and a pint of red 
wine; cover it cloſe, ſet it over a ſtove or flow fire for four 
hours, ſhaking it ſometimes, and turning it four or ſive times; 
make gravy as for ſoup, put in three quarts, keep it ſtirring till 
dinner is ready: take ten or twelve turnips, cut them into ſſices 
the broad way, then cut them into four, flour them, and fry them 
brown in beef dripping. Be ſure to let your dripping boil before 
you put them in; then drain them well from the fat, lay the 
beef in your ſoup-dilh, toaſt a little bread very nice and brown, 
cut in three corner dice, lay them into the diſh, and the turnips 
likewiſe ; ſtrain in the gravy, and ſend it to table. If you have 
the convenience of a ſtove, put the diſh over it for five or ſix 
minutes; it gives the Jiquor a fine flayour of the turnips, 

makes 
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TAKE a rump of beef, cut it off the bone, cut it acroſs, flour 
it, fry the thin part brown in butter, the thick end ſtuff with 
ſuet, boiled cheſnuts, an anchovy, an onion, aud a little pep- 
per. Stew it in a pan of ſtrong broth, and when it is tender, 
lay both the fried and ſtewed together in your diſh, cut the fried 
in two and lay on each ſide of the ſtewed, ſtrain the gravy it was 
ſte wed in, put to it ſome pickled — chopped, and boiled 
cheſnuts, thicken it with a piece of burnt butter, give it two or 
three boils up, ſeaſon it with ſalt to your palate, and pour it over 
the beef. Garnith with lemon. 15 


To ſtem a rump of beef, or the briſcuit, the French way. 
TAKE a rump of beef, put it into a little pot that will hold 
it, cover it with water, put on the cover, let it ſtew an hour; 
but if the briſcuit, two hours. Skim it clean, then flaſh the 
meat with a knife to let out the gravy, put in alittle beaten pep- 
per, ſome ſalt, four cloves, with two or three large blades of 
mace beat fine, fix onions ſliced, and half a pint of red wine; 
cover it cloſe, let it ſtew an hour, then put in two ſpoonfuls 
of capers or aftertium-buds pickled, or broom-buds, chop them 
two ſpoonfuls of vinegar, and two of verjuice ; boil ſix cabbage 
lettuces in water, then put them in' a pot, put in a pint of 
good gravy, let all ftew together for half an hour, ſkim all the 
fat off, lay the meat into the diſh, and pour the reſt over it, 
have ready ſome pieces of bread cut three corner ways, and fried 
criſp, ſtick them about the meat, and garniſh them. -When you 
put in the cabbage, put with it a good piece of butter rolled 


owns 


To ftew beef gobbets. : 


GET any piece of beef, except the leg, cut it in pieces about 
the bigneſs of a pullet's egg, put them in a ſtew- pan, cover them 
with water, let them ſtew, ſkim them clean, and when they 
have ſtewed an hour, take mace, cloves, and whole pepper tied 
in a muſlin rag looſe, ſome celery cut ſmall, put them into the 
pan with ſome ſalt, turnips and carrots, pared and cut in ſlices, 
4 little parſley, a bundle of ſweet-herbs, and a large cruſt of 


bread, 


breed. You muy put in an ounce of barley or rice, if you Hike 
it. Cover it cloſe, and let it ſtew till it is tender, take out the 
herbs, ſpices, and bread, and have ready fried a French roll cut 
in four. Diſh up all together, and ſend it to table, 


TAKE a ſirloin of beef, or a large 
n very well, then lard-it with bacon, feafon it all over with falt, 
pepper, mace, cloves, and nutmeꝑ, all beat fine, ſome lemon- 
peel cut ſmall, and fome ſweet-herbs; in the mean time make 
2 ſtrong broth of the bones, take a piece of butter with a little 
ur, brown it, put in the beef, keep it turning often till it is 


brown; then ſtrain the broth, put all together into a pot, put in 


a bay-leaf, a few truffles, and ſome ox palates cut ſmall; cover 
it cloſe, and let it ſtew till it is tender, take out the beef, ſkim 
off all the fat, pour in a pint of claret, ſome fried oyſters, an 

chovy, and ſome gerkins ſhred ſmall; boil all together, put 


in the beef to warm, thicken your ſauce with a piece of butter 


Yolled in flour, or muſhroom powder, or burnt butter. Lay your 
west in the diſh, pour the ſauce over it, and fend it to table, 
"This may be eat either hot or cold. 9 

5 A 4 tongue and udder forced. 
FIRST parboil your tongue and udder, blanch the tongue and 
fick it with cloves; as for the udder, you muſt carefully raiſe it, 
and fill ĩt wich force- meat made with veal : firſt waſh the inſide 


with the yolk of an egg, then put in the force-meat, tie the ends 
cloſe and ſpit them, roaſt them, and baſte them with butter when 


enough, have good gravy in the diſh, and ſweet ſauce in a cups | 


Note, For variety you may lard the udder. 


To fricaſey neats tonguts. 

TAKE neats tongues, boil them tender, peel them, cut them 
into thin ſlices, and fry them in freſh butter ; then pour out the 
butter, put in as much gravy as you ſhall want for ſauce, a bun- 
dle of ſweet herbs, an onion, ſome pepper and ſalt, and a blade 
or two of mace; ſimmer all together half an hour, then take ot 
your tongue, ftrain the gravy, put it with the tongue in the 
Fer- pan again, beat up the yolks of two eggs with a glaſs of 
White wine, a little grated nutmeg, a piece of butter as big as 
"walnut rolled in flour, ſhake all together for four or five minutes, 
If it up, and fend it to table, 7 


Tump, bone it and beat 
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# 1 To forte a tongue. | | 
BOIL it till it is tender; let it ſtand till it is cold, then cut a 


| hole at the root end of it, take out ſome of the meat, chop it 


with as much beef ſuet, a few pippins, ſome. pepper and ſalt, 
a little mace beat, ſome nutmeg, a few ſweet herbs, and the 
yolks of two eggs; chop it all together, ſtuff it, cover the end 
with a veal caul or buttered paper, roaſt it, baſte it with butter, 
and diſh it up. Have for ſauce good gravy, a little melted but- 
ter, the juice of an orange or lemon, and ſome grated nutmeg z 
þoil it up, and pour it into the diſh. | 


To ſtew neats tongues whole, F | 
TAKE two tongues, let them ſtew in water juſt to cover them 
for two hours, then peel them, put them in again with a pint 
of ſtrong gravy, half a pint of white wine, a bundle of ſweets - 
herbs, a little pepper and ſalt, fome mace, cloves, and whole 
pepper tied in a muſlin rag, a ſpoonful of capers chopped, tur- 
nips and carrots ſliced, and a piece of butter rolled in flour; let 
all ſtew together very ſoftly over a low fire for two hours, then 
take out the ſpice and ſweet-herbs, and ſend it to table, You 
may leave out the turnips and carrots, or boil them by them- 
ſelves, and lay them in a difh, juſt as you like. | 


_ , » To fricaſey ox palates. 

AFTER boiling your palates very tender, (which you. muſt 
do by ſetting them on in cold water, and letting them do ſoftly) 
then blanch them and ſcrape them clean ; take mace, nutineg 
cloves, and pepper beat fine, rub them all over with thoſe, an 
with crumbs of bread ; have ready ſome butter in a ftew-pan, 
and when it is hot put in the palates; fry them brown on both 
ſides, then pour out the fat, and put to them ſome mutton or 
beef gravy, enough for ſauce, an anchovy, -a little nutmeg, a 
little piece of butter rolled in flour, and the juice of a lemon : 


let it ſimmer all together for a quarter of an hour, diſh it up, 


and garniſh · with lemon, 


To roaſt ox palates, 


HAVING boiled your palates tender, blanch them, cut them 
into ſlices about two inches long, lard half with bacon, then 


have ready two or three pigeons and two or three chicken- 


cepers, draw them, truſs them, and fill them with force-meat; 
et half of them be nicely larded, ſpit them on a bird-ſpit: ſpit 
| them 
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them thus: a bird, a palate, a ſage-leaf, and a piece of bacon 
and fo on, a bird, a palate, a fage-leaf, and a piece of bacon, 
Take cocks· combs and lambs- ſtones, parboiled and blanched, 
lard them with little bits of bacon; large oyſters parbotled, and 
each one larded with one piece of bacon, put theſe on a ſkewer 
with a little piece of bacon and a ſage-leaf between them, tie 
them on to a ſpit and roaſt them, ther beat up the yo'ks of three 
eggs, ſome nutmeg, a little ſalt and crumbs of bread: baſte 
them with theſe all the time they are a-roafting, and have ready 
two ſweetbreads each cut in two, ſome inithoke-boirdde Cut 
into four and fried, and then rub the diſh with ſhalots : lay the 
birds in the middle, piled upon one another, and lay the other 
things all ſeparate by themſelves round about in the diſh, Have 
ready for ſauce a pint of good gravy, a quarter of a pint of red 
wine, an anchovy, the oyſter liquor, a piece of butter rolled in 
flour; boil all theſe together and pour into the diſh, with a little 
Juice of lemon, ' Garniſh your diſh with lemon, 


\ 


To areſs a leg of mutton à la royale. 


HAVING taken off all the fat, ſkin, and ſhank- bone, lard 
it with bacon, ſeaſon it with pepper and ſalt, and a round piece 
of about three or four pounds of beef or leg of veal, laid it, 
have ready ſome hog's lard boiling, flour your meat, and give it 
' eolour in the lard, then take the meat out and put it into a 
pot, with a bungle of ſweer herbs, ſome parſley, an onion ſtuck 
with cloves, two or three blades of mace, ſome whole pepper, 
and three quarts: of water; cover it cloſe, and let it boil very 
ſoftly for two hours, mean while get ready a ſweetbread ſplit, 
cut into four, and broiled, a few truffles and morels ſtewed in a 
quarter of a pint of ſtrong gravy, a glaſs of red wine, a few 
"muſhrooms, two ſpoonfuls of catchup, and ſome aſparagus- tops; 
botl all theſe together, then lay the mutton in the middle of the 
diſh, cut the beef or veal into ſlices, make a rim round your 
mutton with the ſlices, and pour the ragoo over it; when you 
have taken the meat out of the pot, {kim all the fat off the 
gravy; ſtrain it; and add as much to the other as will fill the 
diſh, Garniſh with lemon. 


A leg of mutton d la hautgoit, 


LET it hang a fortnight in an airy place, then have ready 
ſome cloves of garlic, and ſtuff it all over, rub it with pepper 
and ſalt; roaſt it, have ready ſome good gravy and red wine in 
the diſh, and ſend it to table. 7 

q 
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To reaſt a leg of mutton with oyſters. 


TAKE a leg about two or three days killed, tuff it all over 
with oyſters, and roaſt it. Garniſh with horſe- raddiſh. 


To roaſt a leg of mutton wich cockles. | 


STUFF it all over with cockles, and roaſt it, Garniſh 
with horſe-raddiſh, 


A ſhoulder of mutton in epigram. 

ROAST it a!moſt enough, then very carefully take off the 
ſkin about the N 6 of a crown-piece, and the ſhank-bone 
with it at the end; then ſeaſon that ſkin and ſhank- bone with 
pepper and ſalt, a little lemon- peel cut ſmall, and a few ſweet- 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling ; ſave 
the gravy and put to it, with a few ſpoonfuls of ſtrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and ſalt, 
a little bundle of ſweet-herbs, ſome gerkins cut very ſmall, a 
few muſhrooms, two or three truffles cut ſmall, two ſpoonfuls of 
wine, either red or white, and throw a little flour over the meat: 
let all theſe ſtew together very ſoftly for five or {ix minutes, but 
be ſure it do not boil; take out the ſweet-herbs, and put the 
haſh into the diſh, Jay the broiled upon it, and ſend it to 
table. 


A harrico of mutton. 


TAKE a neck or Join of mutton, cut it into fix pieces, flour 
it, and fry it brown on both ſides in the ſtew-pan, then pour 
out all the fat; put in ſome turnips and carrots cut like dice, 
two dozen of cheſnuts blanched, two or three lettuces cut ſmall, 
ſix little round onions, a bundle of ſweet-herbs, ſome pepper and 
ſalt, and two or three blades of mace; cover it cloſe, and let 
it ſtew for an hour, then take off the fat and diſh it up. 


To french a hind ſaddle of mutton. 


IT is the two rumps. Cut off the rump, and carefully life 
up the ſkin with a knife: begin at the broad end, but be ſure 
you do not crack it nor take it quite off: then take ſome ſlices of 
ham or bacon chopped fine, a few truffles, ſome young onions, 
ſome parſley, a little thyme, ſweet-marjoram, winter- ſavoury, 

| a little 


4 ne 


a little leman-pee], all chopped fine, a little mace and two or 
three cloves beat fine, half a nutmeg, and a little pepper and 
ſalt; mix all together, and throw over the meat where you took 
off the ſkin, then lay on the ſkin again, and faſten it with two 
fine ſkewers at each fide, and roll it in well buttered paper. Tt 
will take three hours doing : then take off the paper, baſte the 
meat, ſtrew it all over with crumbs of bread, and when it is of 
a fine brown take it up. For ſauce take fix large ſhalots, cut 
them very fine, put them into a ſaucepan with two ſpoonfuls of 
vinegar, and two of white wine ; boil them for a minute or two, 
pour it into the diſh, and garniſh with horſe-raddiſh, 


Another French way, called St. Menebout. 


TAKE the hind ſaddle of mutton, take off the ſkin, lard it 
with bacon, ſeaſon it with pepper, ſalt, mace, cloves beat, and 
nutmeg, ſweet - herbs, young onions, and parſley, all chopped 


fine; take a large oval or a large gravy-pan, lay layers of 
, bacon, and then layers of beef all over the bottom, lay in the 


mutton, then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ſtew it, put in a bay-leaf, and two or three ſhalots, 
cover it cloſe, put fire over and under it, if you have a cloſe 


pan, and let it ſtand ſtewing for two hours; when done, take 


it out, ftrew crumbs of bread all over it, and put it into the 
oven to brown, ſtrain the gravy it was ſtewed in, and boil it 


till there is juſt enough for ſauce, lay the mutton into a diſh, 
pout the ſauce in, and ſerve it up, You mult brown it before 


a fire, if you have not an oven, 


Cutlets d la Maintenon. A very good diſh. 


CUT your cutlets handſomely, beat them thin with your 
eleayer, ſeaſon them with pepper and ſalt, make a force-meat 
with veal. beef, ſuet, ſpice and ſweet-herbs, rolled in yolks of 
eggs, roll force-meat round each cutlet, within two inches of 
the top of the bone, then have as many half ſheets of white 
paper as cutlets, roll each cutlet in a piece of paper, firſt but- 
tering the paper well on the inſide, dip the cutlets in melted but- 
ter and then in crumbs of br-ad, Jay each cutlet on half a ſheet of 
paper croſs the middle of it, leaving about an inch of the bone 
out, then cloſe the two ends af your paper as you do a turnover 
tart, and cut off the paper that is too much ; broil your mutton 
cutlets half an hour, your veal cutlets three quarters of an 

; hour, 
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bour, and then take the paper off and lay them round in the 
diſh, with the bone outwards, Let jour ſauce be good gravy 
thickened, and ſerve it up. | | 3 


| To make a mutton haſh. | 


CUT your mutton in little bits as thin as you can, firew a 
little flour over it, have ready ſome gravy (enough for ſauce) 
wherein ſweet-herbs, onion, pepper and ſalt, have been boiled; 
ſtrain it, put in your meat, with a little piece of butter rolled in 
flour, and a little ſalt, a ſhalot cut fine, a few capers and ger- 
kins chopped fine, -and a blade of mace: toſs all together for a 


- 


minute or two, have ready ſome bread toaſted and cut into thin 

ſippets, lay them round the diſh, and pour in your haſh. Gar- 

niſh your diſh with pickles and horſe-raddiſh. ; 
Note, Some love a glaſs of red wine, or walnut pickle. 


You may put juſt what you will into a haſh, If the ſippets are 


toaſted it is better. 


To dreſs pigs petty- toes. 

PUT your petty- toes into a ſaucepan with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of ſweet- 
herbs, and an onion, Let them boil five minutes, then take 
out the liver, lights, and heart, mince them very fine, grate a 
little nutmeg over them, and ſhake a little flour on them; let 
the feet do till they are tender, then take them out and ſtrain 
the liquor, put all together with a little ſalt, and a piece of but- 
ter as big as a walnut, ſhake the ſaucepan often, let it ſimmer 
five or fix minutes, then cut ſome toaſted ſippets and lay round 
the diſh, lay the mince-meat and ſauce in the middle, and the 
petty-toes ſplit round it, You may add the juice of half 2 
lemon, or a very little vinegar, 


A fecond way to roaſt a leg of mutton with oyſters. 


STUFF a leg of mutton with mutton-ſuet, ſalt, pepper, 
nutmeg, and the yolks of eggs; then roaſt it, ſtick it all over 
with cloves, and when it is about half done, cut off ſome af the 
under-fide of the fleſhy end in little bits, put theſe into a pipkin 
with a pint of oyſters, liquor and all, a little ſalt and mace, aud 
half a pint of hot water: ſtew them till half the liquor is waſted, 
then put in a piece of butter rolled in flour, ſhake all together, 
and when the mutton is enough take it up; pour this ſauce over 

it, and ſend it to table, | EDT ” "RR 
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To areſs-a leg of mutton to eat like veniſon. 

TAKE a bind-quarter of mutton, and cut the leg in the ſhape 
of a haunch of veniſon, ſave the blood of the ſheep and ſteep 
it in for five or ſix hours, then take it out and roll it in three or 
four ſheets of white paper well-buttered on the inſide, tie it with 
a packthread, and roaſt it, baſting it with good bee&-dripping'or 
butter. It will take two hours at a good fire, for your mutton 
muſt be fat and thick. About five or ſix minutes before you 
take it up, take off the paper, baſte it with a piece of butter, 
and ſhake a little flour over it to make it have a ſine froth, and 
then have a little good drawn gravy in a baſon, and ſweet-{auce 
in another, Don't garniſh with any thing. 728 Uf. 


To dreſs mutton the T urkiſh way, © 


FIRST cut your meat into thin flices, then waſh it in vinegar, 
and put it into a pot or ſaucepan that has a cloſe cover to it, 
put in ſome rice, whole pepper, and three or four whole onions; 
let all theſe ſtew together, ſkimming it frequently; whea it is 


4 


enough, take out the onions, and ſeaſon it with ſalt to your 


palate, lay the mutton in the diſh, and pour the rice and liquor 
over it. | 

Note, The neck or leg are the beſt joints to dreſs this way : 
Put in to a leg four quarts of water, and a quarter of a pound of 
rice; to a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being cloſe 
covered, If you put in a blade or two of mace, and a bundle of 
ſweet-herbs, it will be a great addition, When it is juſt enough 
put in a piece of butter, and take care the rice don't burn to the 
pot. In all theſe things you ſhould lay ſkewers at the bottom of 


the pot to lay your meat on, that it may not ſtick, 


A ſhoulder of mutton with a razoo of turnips. 


TAKE a ſhoulder of mutton, get the blade-bone taken out 
as neat as poſſible, and in the place put a ragoo, done thus: take 
one or two ſweetbreads, ſome cocks-combs, half an ounce of 
truffles, ſome muſhrooms, a blade or two of mace, a little 
pepper and ſalt; ſtew all theſe in a quarter of a pint of good gravy, 
and thicken it with a piece of butter rolled in flour, or yolks 
of eggs, which you pleaſe : let it be cold before you put it in, 
and fill up the place where you took the bone out juſt in the 
form it was before, and ſew it up tight: take a large deep ſtew- 


pan, or one of the round deep copper pans with two handles, lay 


at 
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at the bottom thin ſlices of bacon, then ſlices of veal, a bundle 


of parſley, thyme, and ſweet herbs; ſome whole pepper, a blade 


or two of mace; three or four cloves, a large onion, and put in 


thin gravy enough to cover the meat; cover itcloſe, and let 


it ſtew two hours, then take eight or ten turnips, pare them, 


and cut them into what ſhape you pleaſe, put them into boiligg 


- water, and let them be juſt enough, throw them into a ſieve to 


drain over the hot water, that they may keep warm, then take 


up'the mutton, drain it from the fat, lay it in a diſh, — 


it hot covered; ſtraim the gravy it was ſtewed in, and take o 
all the fat, put in a little ſalt, a glaſs of red wine, two ſpoonfuls 
of catchup, and a piece of butter rolled in flour, boil together 


* 


* 


till there is juſt enough for ſauce, then put in the turnips, give 


them a boil up, pour them over the meat, and ſend it to table. 
You may fry the turnips of a light brown, and toſs them up 
with the ſauce ; but that is according to your palate, 


Note, For a change you may leave out the turnips, and add a 


bunch of celery cut and waſhed clean, and ſtewed in a very little 
water, till it is quite tender, and the water almoſt boiled away, 


Pour the gravy, as before directed, into it, and boil it up till the 
ſauce is good: or you may leave both theſe out, and add truffles, 


morels, freſh and pickled muſhrooms, and artichoke- bottoms. 


N. B. A ſhoulder of veal without the knuckle, firſt fried, 
and then done juſt as the mutton, eats very well, Don't gar- 
niſh your mutton, but garniſh your veal with lemon, 


00 To Puff a leg or ſhoulder of mutton, 


TAKE a little grated bread, ſome beef-ſuet, the yolks of 
hard eggs, three anchoyies, a bit of onion, ſome pepper and 


. falt, alittle thyme and winter ſavoury, twelve oyſters, and ſome 
- nutmeg grated ; mix all theſe together, ſhred them very fine, 


work them up with raw eggs like a paſte, ſtuff your mutton 
under the ſkin in the thickeſt place, or where you pleaſe, and 


_ roaſt it: for ſauce, take ſome of the oyſter liquor, ſome claret, 


one anchovy, a little nutmeg, a bit of an onion, and a few oy- . 
ſters ; ſtew all theſe together, then take out your onion,” pour 
ſauce under your mutton, and ſend it to table, Garniſh with 
horſe-raddiſh. 


Sheeps rumps With rice. 


TAKE fix rumps, put them into a ſtew- pan with fome mut- 
ton gravy, enough to fill it, ftew them. about half an hour, take 
them up and let them ſtand to cool, then put into the liquor 

| = 1 8 a quarter 
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a quarter of a pound of rice, an onion ſtuck with cloves, und 2 
blade or two of mace; let it boil till the rice is as thick ag a 
pudding, but take care it don't ſtick to the bottom, which you 
muſt do by ſtirring; it often: in the mean time take a clean ſtew- 
pan, put a piece of butter into it; dip your rumps in the yolks 
of eggs beat, and then in crumbs of bread with a little nutmeg, 
lemon · peel, and a very little thyme in it, fry them in the butter 
of a fine brown, then take them out, lay them in a diſh to drain, 
pour out all the fat, and toſs the rice into that pan; tir. je all 
together for a minute or two, then lay the rice into the, diſh, 
hay the rumps all round upon the rice, haye ready four eggs 
boiled hard, cut them into quarters, lay them round the diſh 
vwith fried A parey een them, and ſend it to table. 


To make lamb and r. rice. | 


TAKE a neck and loin of lamb, half roaſt it, take it up, 
cut it into ſteaks, then take half a pound of rice, put it into a 

' quart of good gravy, with two or three blades of mace, and a 
little nutmeg. Do it over a ſtove or flow fire till the rice be- 

- gins to be thick; then take it off, ſtir in a pound of butter, and 
"when that is quite melted ſtir in the yolks of fix eggs, firſt beat; 
then take a diſh and butter it all over, ta take' the ſteaks and put 
a little pepper and falt over them, dip them in a little melted 
butter, lay them into the diſh, pour the gravy which comes out 
of them over them, and then the rice; beat the yolks of three 
eggs and pour all over, ſend it to the oven, and bake it bettet 
than half an hour. 
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" Baked mutton hips, 


TAKE a Join or neck of mutton, cut it into ſteaks, put 
ſome pepper and ſalt over it, butter your. diſh and lay in your 
ſteaks ; then take a quart of milk, fix eggs beat up fine, and 
four ſpoanfuls of flout; beat your flour and eggs in a little milk 

ficſt,. and then put the reſt to it, put in a little beaten ginger, 
and a little ſalt. Pour this over the ſteaks, and ſend it to the 
even; an hour and an half will bake it. 


A forced leg of lamb. 


TAKE a large leg of lamb, cut a long ſlit on the back fide, 
but take great care you don't deface the other ſide ; then chop 
the meat imall with marrow, half a pound of beef-ſuet, ſome 
oyſters, an anchovy unwaſhed, an, onion, ſome ſweet-herbs, 2 


little lemon peel, and ſome beaten mace and d gutmeg ; ; beat "all 
theſe 
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theſe together in a mortar, ſtuff it up in the ſhape it was before, 
ſew it up, and rub it over with the yolks of eggs beaten, ſpit it, 
flour it all over, lay it to the fire, and baſte it with butter. An 
| haur will roaſt it. Lou may bake it, if you pleaſe, but then 
you muſt butter the diſh, and lay the butter over it: cut the loin 
Into ſteaks, ſeaſon; them with pepper, ſalt, and nutmeg, lemon- 
peel cut fine, and a few ſweet-herbs ; fry them in freſh-butterof 
a fine brown, then pour out all the butter, put in a quarter of a 
pint of white wine, ſhake it about, and put in half a pint of 
' ſtrong gravy, wherein good ſpice has been boiled, a quarter of a 
pint of oyſters and the liquor, ſome muſhrooms and à ff L 
of the pickle, apiece of butter rolled in flour, and the yolk 'of 
an egg beat; tit all theſe together till it is thick, then lay your 
leg of lamb in the diſh, and the loin round it; pour the ſauce 
over it, and garniſh with lemon. i 1ST 


To fry @ loin of lamb.” 


CUT the loin into thin ſteaks, put a very little peppet and 
ſalt, and a little nutmeg on them, and fry them in freſh butter 
when enough, take out the ſteaks, lay them in a diſh before 

the fire. to; keep hot, then pour out the butter, ſhake a little 
flour over the bottom of the pan, pour in a quarter of a pint of 
\ boiling, water, and put in a piece of butter; ſhake all together, 
give it a boil or two up, pour it over the ſteaks, and ſend it to 
table. | 

. »Ngte, You may do mutton the ſame way, and add two ſpoons 


fuls of walnut-pickle. 


Another way of. frying a neck. or loin of lamb, 


. CUT it into thin ſteaks, beat them with a rolling pin, fry 
„them in balf a pint of ale, ſeaſon them with à little ſalt, and 
cover them cloſe when enough, take them out of the pan, lay 
,them in a plate before the fire to keep hot, and pour all out of 
[the pan into a baſon; then put in half a pint of white wine, a 
few capets, the yolks of two eggs beat, with a little nutmeg and 
| a little ſalt i. add to this the liquor they were fried in, and keep 
. Ricring it one way all the time till it is thick, then put in the 
; Jamb, keeg ſhaking the pan for a minute or two, lay the ſteaks 
into the diſh, pour the ſauce over'them, and have ſome parſley 
la a plate beſore the fire a-crifping: Garniſh your diſh with 

(that and lemon, e 
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TAKE A fore-quarter of lamb, cut the . of, 


- lard it with little thin bits of bacon, flour it, fry it of a.fine 


braun, and then put it into an earthen pot or ſtew-pan; put to 
+1t-a:quart of broth or good gravy, a bundle of berbs, a little 
mace io or three — — a little whole pepper; cover it 
+ cloſes and'let it ftew pretty: ſaſt ſor half an haut, pur. the liquor 


-all outs ſtrain it, keep the damb hot in the pot till che ſauce is 


Take half a pint of oyſters, flour them, fry them brown, 
— out all. the fat — you fried chem na ſkim all the 
fat off the gravy, then pour. it into the: qyſtem, put in an an- 
chovy, and two ſpoonſuls: of either red ot iwehite: wine ; boil all 
together, till there is juſt enough fat-{awuca;:add. ſome freſh 
muſhrooms (if you can get them) and ſome pickled ones, with a 
ſpoonful of the pickle, or the juice of half a lemon. Lay your 
tens in the diſh, and | pour the Fauct « over it. rhe with 
emon. 8 0 a . 10 97 
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FIRST waſh it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a ſharp penknife carefully 
take out the bones and the tongue, but be careful you do not 
break the meat; then take out the two eyes, and take two pounds 
of veal and two pounds of beef-ſuet, a very little thyme, a 
good piece of lemon · peel minced, a nutmeg grated, and two 
anchovies: chop all very well together, grate two ſtale rolls, 


and mix all together with the yolks of four eggs: fave enough 


of this meat to make about twenty balls, take half a pint of 
freſh muſhrooms clean peeled and waſhed, the yolks of fix eggs 
chopped, half a pint of oyſters clean waſhed, or pickled cockles 
mix all theſe together, but firſt ſtew your oyſters, and put to it 
two quarts of gravy, with a blade or two of mace, It will be 
proper to tie the head with packthread, cover it cloſe, and let 
it ſtew two hours: in the mean time beat up the brains with 
ſome lemon peel cut fine, a little parſley chopped, half a nut- 
meg grated, and the yolk of an egg; have ſome dripping boil- 
ing, fry half the brains in little cakes, and fry the balls, keep 
them both hot by the fire; take half an ounce of truffles and 
morels, then ſtrain the gravy the head was ſtewed in, put the truf- 
les and morels to it with the liquor, and a few muſhrooms; boil 
all together, then put in the reſt of the brains that are not fried, 


ſtewy them together for a * or o, pour it over the head, 
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and lay the fried brains and balls round it. Garniſh with lemon. 


You may fry about twelve oyſters. 


To dreſs veal q la Burgoiſe, wok 
CUT pretty thick flices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten” mace, cloves, nutmeg, 
and chopped parſley, then take the ftew-pan and cover the bot- 
tom with ſlices of fat bacon, lay the veal-upon them, cover it, 
and ſet it over a very ſlow fire for eight or ten minutes, jult to be , 
hot and no more, then briſk up your fire and brown your. veal 
on both ſides, then ſhake ſome flour over it and brown it; pour 
in. a quart of good broth or gravy, cover it cloſe, and let it 
ſtew gently till it is enough; when enough, take out the ſlices 
of bacon, and ſkim all the fat off clean, and beat up the yolks. 
of three eggs with ſome. of the gravy ; mix all together, and 
keep it ſticring one way till it is ſmooth and thick, then take it 
up, lay your meat in the diſh, and pour the ſauce over it. Gar- 
niſh with lemon. 5 1798 


A diſguiſed leg of veal and bacon, | 

LARD your veal all over with flips of bacon and a little 
lemon- peel, and boil it with a piece of bacon : when enough, 
take it up, cut the bacon into ſlices, and have ready ſome dried 
ſage and pepper rubbed fine, rub over the bacon, lay the veal 
in the diſh and the bacon round it, ſtrew it all over with fried 
parſley, and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar, and ſqueeze out the 
juice, put it into a ſauce-pan with ſome melted butter, a little 
ſugar, and the juice of lemon. Or you may make it thus: beat 
two handfuls of ſorrel in a mortar, with two pippins quartered, 
ſqueeze the juice out, with the juice of a lemon or vinegar, and 
ſweeten it with fugar, | 


R A pillaw of veal. 

TAKE a neck or breaſt of veal, half roaſt it, then cut it 
into fix pieces, ſeaſon it with pepper, ſalt, and nutmeg : take 
a pound of rice, put to it a quart of broth, ſome mace,. and a 
little ſalt, do it over a ſtove or very flow fire till it is thick, but 
butter the bottom of the diſh or pan you do it in: beat up the 
yolks of fix eggs and ſtir into it, then take a little round deep 
diſh, butter it, lay ſome of the rice at the bottom, then lay the 
veal on a round heap, and N it all over with rice, waſh 
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it over with the yolks of eggs, and bake it an hour and 4 half 
then open the top and pour in a pint of rich good gravy. Gar- 
niſh with a Seville orange cut in quarters, and ſend it to table 
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Bomburded veal. 


You mult get a fillet of veal, cut out of it five lean pieces 
2 thick as your hand, round, them up a little, then lard them 

very thick on the round ſide with little natrow thin pieces of 
bacon, and lard five ſheeps tongues (being firſt boiled and 
blanched) lard them here and there with very little bits of Iemon- 
pee, and make a well-ſeaſoned force · meat of veal bacon, ham, 

ef-ſuet, and an anchovy beat well; make another tender 
force-meat of veal, beef-ſuet, muſhrooms, ſpinach, parfl ey, 
thyme, ſweet-marjoram, winter ſavory, and green onions. 
Seaſon with pepper, ſalt, and mace; beat it well, make a round 
ball of the other force - meat and ſtuff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo- 
logna ſauſage, and. boil it, but firſt rub the caul with the yolk 
of an egg; put the larded veal into a ſtew- pan with ſome good 
grayy, and when it is enough ſkim off the fat, put in ſome 
truffles and morels, and ſome muſhrooms, Your force-meat 
being baked enough, lay it in the middle, the veal round it, 
and. the tongues fried, and laid between, the boiled cut into 
ſlices, and fried, and theow all over. Pour on them the ſauce. 
You may add artichoke-botoms, ſweetbreads, and cocks-combs, 
if you pleaſe, Garniſh with lemon. 


Veal rolls. 


TAKE ten or twelve little thin ſlices of veal, lay on them 
fom e force-meat according to your fancy, roll them up, and tie 
— * acroſs the middle with coarſe thread, put them on 
2 bird it, rub them over witk the yolks of eggs, flour them, 
and baſte them with butter, Half an hour will do them, 
Lay them into a diſh, and have ready ſome good gravy, with 
fi few truffles arid morels, and ſome muſhrooms. Garniſh with 

mon. 


Olives 
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; Olives of veal the French way. 


TAKE two pounds of veal, ſome marrow, two anchovies, 
the yolks of two hard eggs, a'few muſhrooms; and ſomie oyſters, 
a little thyme, marjoram, parſley; ſpinach, lemon- peel, ſalt, 
pepper, nutmeg and mace, finely beaten; take your veal caal, 
lay a layer of bacon and a layer of the ingredients, roll it in the 
veal caul, and either roaſt it or bake it. An hour will do either. 
When enough, cut it into ſlices, lay it into your diſn, and pour 


good gravy over it, Garniſh with lemon. 
Fl; 941 5 : : 5 
; Scotch collops d la Frangois, 


TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon; take a few 
ſweet-herbs chopped ſmall, ſtrew them over the veal and fry it 
in butter, flour it a little till enough, then put it into a diſn and 
pour the butter away, toaſt little thin pjeces of bacon and lay 
round, pour the ale into the ſtew- pan with two anchovies and a 
glaſs of white wine, then beat up the yolks of two eggs and ſtir 
in, with a little nutmeg, ſome pepper, and a piece of butter, 
ſhake all together till thick, and then pour it into the diſh. 
Garniſh with lemon. | ' 2 


To make a ſavoury diſh of veal, 


CUT large collops out of a leg of veal, ſpread them abroad 
on a drefler, hack them with the back of a knife, and dip 
them in the yolks of eggs; ſeaſon them with cloves, mace, nut- 
meg and pepper, beat fine; make force-meat with ſome of your 
veal, beef-ſuet, oyſters chopped, ſweet-herbs ſhred fine, and 
the aforeſaid ſpice, ſtrew all theſe over your collops, roll and tie 
them up, put them on ſkewers, tie them to a ſpit, and roaſt 
them; to the reſt of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your diſh with your 
meat when roaſted, and make the ſauce with ſtrong broth, an 
anchovy, a ſhalot, a little white-wine, and ſome ſpice. Let 
it ſtew, and thicken it with a piece of butter rolled in flour, 
* the ſauce into the diſh, lay the meat in, and garniſh with 
emon. | 
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Scotch collops larded. . „ 


PREPARE a fillet of veal, cut into thin ſlices, cut off the 
ſkin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a diſh, pour out all the butter, 
take a quarter of a pound of butter and melt it in the pan, then 
ſtrew in a handful of flour; ſtir it till it is brown, and pour in 
three pints of good gravy, a bundle of ſweet-herbs, and an 
onion, which you muft take out ſoon; let it boil a little, then 

ut in the collops, let them ſtew half a quatter of an hour,. pu 
in ſome force-meat balls fried, the yolks of two eggs, a piece of 
butter, and a few pickled muſhrooms ; itir all together, for a 
minute or two till it is thick ; and then diſh it up. Garniſh 
with lemon. ; ; 


To do them white, 


AFTER you have cut your veal in thin ſlices, lard it with ba- 
con; ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, ſome 
grated bread, and ſweet-herbs. Stew the knuckle in as little 
liquor as you can, a bunch of {weet-herbs, ſome whole pepper, 
a blade of mace, and four cloves; then take a pint of the broth, 
Kew the cutlets in it, and add to it a quarter of a pint of white 
wine, ſome muſhrooms, a piece of butter rolled in flour, and 
the yolks of two eggs; ſtir all together till it is thick, and then 
diſh it up. Garnith with lemon. 


Veal Banquets. 


ROAST a piece of veal, cut off the ſkin and nervous parts, 
Cut it into little thin bits, put ſome butter into a ſtew-pan over 
the fire with ſome chopped onions, fry them a little, then add 
a duſt of flour, ſtir it together, and put in ſome good broth, or 
gravy, and a bundle of ſweet-herbs: ſeaſon it with ſpice, make 
it of a good taſte, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, ſome chopped 
parſley, a ſhalot, ſome lemon- peel grated, and a little juice of 
lemon. Keep it ſtirring one way; when enough, diſh it up. 


A ſhoulder of veal d la Piedmontoiſe. 


TAKE a ſhoulder of veal, cut off the ſkin that it may hang 
at one end, then lard the meat with bacon and ham, and 
ſeaſon it with pepper, ſalt, mace, ſweet-herbs, parſley and 
lemon-pcel ; cover it again with the {kin, ſtew it with gravy, 

g an 
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and when it is juſt tender take it up; then take ſorrel, ſome let- 
tuce chopped imall, and ſtew them in ſome butter with parſley, 
onions and muſhrooms : the herbs being tender put to them ſome 
of the liquor, ſome ſweetbreads and ſome bits of ham, Let all 
ſtew together a little while, then lift up the-ſkin, lay the ſtewed 
herbs over and under, cover it with the {kin again, wet it with 
melted butter, ſtrew it over with crumbs of bread, and: ſend it 
to the oven to brown; ſerve it hot, with ſome good gravy in the 
diſh, The French ftrew it over with parmeſan before it goes 
to the oven. N | . 
A calf*s head ſurprize. 

YOU muſt bone it, but not ſplit it, cleanſe it well, fill it 
with a ragoo (in the form it was before) made thus: take twa 
ſweetbreads, each ſweetbread being cut into eight pieces, an 
ox's palate boiled tender and cut into little pieces, ſome cocks. 
combs, half an ounce of truffles and morels, ſome muſhrooms 
- ſome artichoke bottoms, and aſparagus-tops ; ſtew all theſe in 
half a pint. of good gravy, ſeaſon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
ſome ſalt, pound all theſe together, and put them into the 
ragoo: when it has ſtewed about half an hour, take the yolks 
of three eggs beat up with two ſpoonfuls of cream and two of 
white wine, put it to the ragoo, keep it ſtirring one way for 
fear of turning, and ſtir in a piece of butter rolled in flour; 
when it is very thick and ſmooth fill the head, make a force- 
meat with half a pound of veal, half a pound of beef-ſuet, as 
much crumbs of bread, a few ſweet-herbs, a little lemon- peel, 
and ſome pepper, ſalt, and mace, all beat fine together in a 
marble mortar; mix it up with two eggs, make a few balls, 
(about twenty) put them into the ragoo in the head, then 
faſten the head with fine wooden ſkewers, lay the force- meat 
over the head, do it over with the yolks of two eggs, and ſend 
it to the oven to bake. It will take about two hours baking. 
You muſt lay pieces of butter all over the head, and then 
flour it, When it is baked enough, lay it in your diſh, and 


have a pint of good fried gravy. If there is any gravy in the * | 


diſh the head was baked in, put it to the other gravy, and bojl 
it up; pour it into your diſh, and garniſh with lemon, You 
may throw ſome muſhrooms over the head, 


Sweetbreads of veal d la Dauphine. 


TAKE the largeſt ſweetbreads you can get, open them in 
ſuch a manner as you can ſtuff in force-meat, three will make a 


fine 


= 


A. 
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fine diſh; make. your force-meat with a large fowl or youn 
cock, ſkin it, and pick off all: the. fleſh, take half a pound 4 


flat and lean bacon, cut theſe very fine and beat them in a mor- 


tar; ſeaſon it with an anchovy, ſome nutmeg, a little lemon- 
peel, a very little thyme, and ſome patſley: mix theſe up with 
the yolk of an egg, fill your ſweetbreads and faſten them with 
fine wooden ſkewers; take the ſtew- pan, lay layers of bacon at 
the bottom of the pan, ſeaſon them with pepper, ſalt, mace, 
cloves, ſweet-herbs, and a large onion fliced, upon that lay thin 
flices of veal, and then lay on your ſweetbreads ; cover it cloſe, 
let it ſtand eight or ten minutes over a flow fire, and then pour 
in a quart of boiling water or broth; cover it cloſe, and let it 
ſtew two hours very ſoftly, then take out the ſweetbreads, keep 
them hot, ſtrain the gravy, ſkim all the fat off, boil it up till 
there is about half a pint, put in the ſweetbreads, and give them 
two or three minutes ſtew in the gravy, then lay them in the 
diſh, and pour the gravy over them, Garniſh with lemon. 


Another way to dreſs ſweetbreads. 


DO not put any water or gravy into the ſtew-pan, but put the 
fame veal and bacon over the ſweetbreads; and ſeaſon as under 
directed; cover them cloſe, put fre oyer as well as under, and 
when they are enough, take out the ſweetbreads, put in a ladle- 
ful of gravy, boil it, and train it, ſkim off all the fat, let it boil 
till it jellies, and then put in the ſweetbreads to glaze: lay eſ- 
fence of ham in the diſh, and lay the ſweetbreads upon it ; or 
make a very rich gravy with muſhrooms, truffles and morels, a 
glaſs of white wine. and two ſpoonfuls of catchup. Garniſh 
with cocks-combs forced and ſtewed in the gravy. 0 

Nate, Vou may add to the firſt, truffles, morels, muſhrooms, 
cocks-combs, palates, artichoke bottoms, two ſpoonfuls of 
white wine, two of catchup, or juſt as you pleaſe. 

N. B. I here are many ways of drefling ſweetbreads: you 
may lard them with thin flips of bacon, and roaſt them with 
What ſauce you pleaſe; or you may marinate them, cut them 
3nto thin ſlices, flour them and fry them. Serve them up with 


Fried parſley, and either butter or gravy. Garniſh with lemon. 


Calf*s chitterlings or andquilles, 

TAKE ſome of the largeſt calf 's guts, cleanſe them, cut them 
in pieces proportionable to the length of the puddings you de- 
ſign to make, and tie one end 40 theſe pieces; then take ſome 

| | n bacon, 
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bacon, with a calf's udder and chaldron blanched, and cut inta 
dice or flices, put them into a ſtew- pan and ſeaſon. with fine 
ſpice pounded, a bay- leaf, fome ſalt, pepper, and ſnalot cut 
ſmall, and about half a pint of cream; toſs it up, take off the 
pan, and thicken your mixture with four or five yolks of 
and ſome crumbs of bread, then fill up your chitterlings with 
the ſtuffing, keep it warm, tie the other ends with-p 
| blanch and boil them like hog's chitterlings, let them grow cold 
in their own liquor before you ſerve them up; boil them over a 
moderate fire, and ſerve them up pretty hot. Theſe ſort of 
andouilles, or puddings, muſt be made in ſummer, when hogs 
are ſeldom killed, : 


To dreſs calf *s chitterlings curiouſly. 
CUT a calf's nut in ſlices of its length, and the thickneſs 
of a finger, together with ſome ham, bacon, and the white of 
chickens, cut after the ſame manner; put the whole into a. 
ſtew- pan, ſeaſoned with ſalt, pepper, ſweet-herbs, and ſpice, 
then take the guts cleanſed, cut and divide them in parcels, and 
fill them with your ſlices; then lay in the bottom of a kettle or 
pan ſome ſlices of bacon and veal, ſeaſon them with ſome pep- 
per, ſalt, a bay leaf, and an onion, and lay ſome bacon and 
veal over them; then put in a pint of white wine, and let it 
| ſtew ſoftly, cloſe covered with fire over and under it, if the pot 
or pan will allow it; then broil the puddings on a ſheet of 
white paper, well buttered on the inſide. 


To arcſs a ham d la Braiſe. 


.CLEAR the knuckle, take off the ſwerd, and lay it in wa- 
ter to freſnen; then tie it about with a ſtring, take ſlices of ba- 
con and beef, beat and ſeaſon them well with ſpice and ſweet- 
herbs ; then' lay them in the bottom of a kettle with onions, 
parſnips, and carrots ſliced, with ſome cives and parſley ; lay 
in your ham the fat fide uppermoſt, and cover it with flices of 


beef and over that ſlices of bacon, then lay on ſome ſliced roots 


and herbs, the ſame as under it : cover it cloſe, and ſtop it cloſe 
with paſte, put fire both over and under it, and let it ſtew with 
a very flow fire twelve hours; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron; then ſerve 

it upon a clean napkin : garniſh with raw parſley. 
Note, If you eat it hot, make a ragoo thus: take a veal 
ſweetbread, ſome livers of fowls, cocks-combs, muſhrooms, and 
truffles; toſs them up in a pint of good gravy, ſeaſoned with 
1 ſpice 


1 
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ſpice as you like, thicken it with a piece of butter rolled in flour, 
and a glaſs of red wine; then brown your ham as above, and let 
it ſtand a quarter of an hour to drain the fat out; take the liquor 
it was ſtewed in, ſtrain it, ſkim all the fatoff, put it to the gravy, 
and boil it up. It will do as well as the eſſence of ham. 
Sometimes you may ſerve it up with a ragoo of crawfiſh, and 
ſometimes with carp ſauce. | N 


» ” = 
To roaſt a bam or gammon. 


TAKE off the ſwerd, or what we call the ſkin, or rhind, and 
lay it in lukewarm water for two or three hours; then lay it in 
2 pan, pour upon it a quart of canary, and let it ſteep in it for ten 
or twelve hours. When you have ſpitted it, put ſome ſheets of 
white paper over the fat fide, pour the canary in which it was 
ſoaked in the dripping-pan, and baſte with it all the time it is 
roaſting ; when it is roaſted enough, pull off the paper, and 
drudge it well with crumbled bread and parſley ſhred fine; 
make the fire briſk, and brown it well. If you eat it hot, gar- 
niſh it with raſpings of bread ; if cold, ſerve it on a clean nap- 
Ein, and garniſh it with green parſley for a ſecond courſe, 


To ſtuff a chine of pork. 


MAKE a ſtuffing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs of bread; ſeaſon it with pepper, ſalt, ſhalot, 
and nutmeg, and ftuff it thick; then roaſt it gently, and when 
it is about a quarter roaſted, cut the ſkin in flips, and make 
your ſauce with apples, lemon- peel, two or three cloves, and a 
blade of mace ; ſweeten it with ſugar, put ſome butter in, and 
have muſtard in a cup. 


Various ways of dreſſing a pig. 
FIRST ſkin your pig up to the ears whole, then make a good 


+> plumb-pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the ſkin, and ſew it up; it will look like a pig; 
but you muſt bake it, flour it very well, and rub it all over 


with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the diſh : cut the other part of the pig into four quarters, roaſt 
them as you do lamb, throw mint and parſley on it as it roaſts ; 
then lay them on water- ereſſes, and have mint-fſauce in a baſon. 
| Any 


* 
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Any one of theſe quarters will make a pretty fide-diſh.: or take 
one quarter and roaſt, cut the other in ſteaks, and fry them ſine 
and brown, Have ſtewed ſpinach in the diſh, and lay the roaſt 
upon it, and the fried in the middle. Garniſh with hard eggs 
and Seville oranges cut into, quarters, and have ſome butter in a 
cup: or, for change, you may have good gravy in the diſh, and 
garniſh with fried parfley and lemon; or you may make a Tagoo 
of ſweetbreads, artichoke- bottoms, ruffles. morels, and good 
gravy, and pour over them. Garniſh with lemon. Either of 
theſe will do for a top diſh. of a firſt courſe, or bottom diſhes at 
a; ſecond, courſe. You may fricaſey it white for a ſecond courſe 
at top, Ox A ſide-diſu. F 3 
Lou may take a pig, Ein him, and fill him with foree- meat 
made thus: take two pounds of young pork, fat and all, two 
pounds of veal the ſame, ſome ſage, thyme, parſley, a little 
lemon peel, pepper, ſalt, mace, cloves, and a nutmeg; mix 
them, and beat them fine in a mortar, then fill the pig, and 
ſew id p. You may either roaft or bake it. Have nothing but 
good gravy in the diſh,” Or you may cut it into ſlices, and lay 
he head in the middle.” Save the head whole with the ſkin on, 
and rvaſt; it by itſelf : when it is enough cut it in two, and lay 
it in your diſh : have ready ſome good gravy and dried ſage ruh- 
bed in it, © thicken it with a piece of butter rolled in flour," take 
out the brains, beat them up with the gravy, and pour them 
into the'diſh. You may add a hard egg chopped, and put into 
the ſauce. „„ Aka 
Note, Vou may make a very good pie of it, as you may ſee 
in the directions for pies, Which you may either make a bottom 
= be Tas 
You mult obſerve in:your white fricaſey that you take off the 
fat; or you may make a very good diſh thus; take a quarter 
of pig ſkinned, cut it into chops, ſeaſon them with ſpice, and 
waſh them with the yolks of eggs, butter the bottom of a 
diſh, lay theſe ſteaks on the diſh, and upon every ſteak. lay 
ſome force-meat the thickneſs of half a crown, made thus: 


take balf a pound of veal, and of fat pork the ſame quantity, 


chop them very well together, and beat them in a mortar ſine; 
add ſome ſweet-herbs and ſage, a little lemon- peel, nutmeg, 
pepper and falt, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay-leaf; take a little 
fine ſkewer and ſtick juſt in about two inches long, to hold 
them together, then pour a little melted butter over them, and 
ſend them to the oven to bake 3 when they are enough lay them 
| in 
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in your diſh, and pour good gravy over them, with muſhrooms, 
and garniſh with lemon. : 0.882 
Ur it into quarters, and lay it into your ſtew- pan, put in 
one calf's foot and the pig's feet, a pint of Rheniſh wine, the 
juice of four lemons, and one quart of water, three or four 
. blades of mace, two or three cloves, ſome ſalt, and a very little 
piece of lemon- peel; ſtove it, or do it over a flow fire two 
*bours ; then take it up, lay the pig into the diſh you intended 
it for, then ſtrain the liquor, and when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom. Warm the 
Jelly again, and pour over the pig; then ſerve it up cold in the 


Jelly. a 


: To dreſs a pig the French wax. 

SPI T your pig, lay it down to the fire, let it roaſt till it is 
thoroughly warm, then cut it off the ſpit, and divide it in 
twenty pieces. Set them to ſtew in half a pint of white wine, 
and a pint of ſtrong broth, ſeaſoned with grated nutmeg, pep- 
per, two onions cut ſmall, and ſome ſtripped thyme. Let it ftew - 
an hour, then put to it half a pint of ſtrong gravy, a piece of 
butter rolled in flour, ſome anchovies, and a ſpoonful of vine- 
(gar, or muſhroom pickle : when it is enough, lay it in your 
diſh, and pour the gravy over it, then garniſh with orange and 

= : 


' To adreſs a pig au pere duillet, 
CUT off the head, and divide it into quarters, lard them 
iwith bacon, ſeaſon them well with mace, cloves, pepper, nut- 
meg, and falt. Lay a layer of fat bacon at the bottom of a ket- 
atle, lay the head in the middle, and the quarters round; then 
put in a bay-leaf, one rocambole, an onion-ſliced, lemon, car- 
{rots, parinips, parſley, and cives; cover it again with bacon, 


baut in 2 quart of broth, ſtew it over the fire for an hour, and 


then take it up, put your pig into a ſtew-pan or kettle, pour in a 


3 ” - bottle of- white wine, cover it cloſe, and let it ſtew for an hour 


very ſoftly. If you would ſerve it cold, let it ſtand till it is cold; 
then drain it well, and wipe it, that it may look white, and lay 
it in a diſh with the head in the middle, and the quarters 
round, then throw ſome green parſley all over: or any one of 
the quarters is a very pretty little diſh, laid on eee 
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If you would have it hot, whilſt your pig is ſtewing in the wine, 
take the firſt gravy it was ſtewed in, and ſtrain it, ſim off all 
the fat, then take à ſWeetbread cut into ſtve or ſix ſlices, ſome 


truffles, morels, and muſhrooms; ſtew all together till they are 


enough, thicken it with the yolks of two eggs, or a piece of 


butter rolled in flour, and when your pig is enough take it out, 
and lay it in your diſh; and put the wine it was ſtewed in 
the ragoo; then pour all over the pig, and garniſh with lemon. 


A pig matelote. 


- GUT and ſcald your pig, cut off the head and pettytoes, 
then cut your pig in four quarters, put them with the head 


and toes into cold water; cover the bottom of a Rew-pan'with ' 


flices of bacon, and place over them the ſaid quarters, with the 
pettytoes and the head cut in two. | Seaſon the whole with 
pepper, ſalt, thyme, bay-leaf, an onien, and a bottle of white 


vine; lay over more flices of bacqn, put over it a quart of wa- 


: 


LY 


1 


of 


: 
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' TAKE 4 fat pig. cut off his head, flit and truſs imp 


doil him a little, then throw ſome parſley byer him, ral 8 
qrudge it. Let your ſauce” be half à pound of buttet and WR 
pint of cream, ftirred all together till it is ſmooth ; the hον, 


<Y 


N 


wy | 


ter, and let it boil. 'Tike two large bels, TKin'and gut them, 
and cut them about five or fix inches long; when your pig is 

alf gone, put in ydur eels, then'boil # dozen of large eraw* fiſh, 
cut off the claws, and take off the ſhells of the tails ; and when 
your pig and eels are enough, lay firſt your pig and the petty- 
toes round it, but don't put in the head (it will be a pretty diſh 


cold) then lay your eels and craw-fiſh over them, andtak&the 


liquor they were ftewed in, ſkin off all the fat, then add wit 
half a pint cf ſtrong gravy thickened with a little piece o burnt 


* 


butter, and pour over it, then garniſh with'craw-fiſh"and le- 


mon. This will do for a "firſt tourſe, ot remove, ®Frythe 


brains and lay round, and all over the diſn. 


To dreſs 4 pig like 4 fat lnb. 


ST 
8 CLIC 
”- v7 
4 * 19 
2 14 
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ke 
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lamb; when he is ſlit through the middle and (kind par 


it over and ſend it to table. 


To roaſt a pig ith the hair on. | 7 
5 DRAW your pig very clean at the vent, then take out 'the 
guts, liver, and lights; cut off his feet, ani truſs him *Sfick 
up" his belly, ſpit bim) lay him don te tbe Brel Ber Wke 
| . cate 


) 
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ce are not to ſcorch him: when the ſkin begins to riſe up in bliſ- 
ters, pull off the ſkin, hair and all: when you have cleared 
the pig of both, ſcorch him down to the bones, and baſte him 
with butter and cream or half a pound of butter, and a pint of 
milk, put it into the dripping- pan, and keep baſting it well; 
then throw ſome ſalt over it, and drudge it with crumbs of 
bread till it ĩs half an inch or an inch thick, When it is enough, 
and of a fine brown, but not ſcorched, take it up, lay it in your 
diſh, and let your ſauce be good gravy, thickened with butter 
rolled in a little flour; or elſe make the following ſauce: take 
half a pound of butter and a pint of cream, put them on the 
*fire, and keep them ſtirring one way all the time; when the 
butter is melted, and the ſauce thickened, pour it into your 
diſh, Don't garniſh with any thing, unleſs ſome raſpings of 
| bread ; and then with your finger figure it as you-fancy, 


2. 2... © To roaſt a pig with the ſkin on. 2 
LET your pig be newly killed, draw him, flay him, and 
wipe him very dry with a cloth; then make a hard meat with 
a pint of cream, the yolks of ſix eggs, grated bread, and heef- 
ſuet, ſeaſoned with ſalt, pepper, mace, nutmeg, thyme, and 

Jlemon- peel: make of this a pretty ſtiff pudding, ſtuff the belly 
of the pig, and ſew it up; then ſpit it, and lay it down to roaſt. 
- Let your dripping-pan be very clean, then pour into it a pint 
of red wine, grate ſome nutmeg all over it, then throw a little 
ſualt over, a little thyme, and ſome lemon- peel minced; when 
it is enough ſhake a little flour over it, and baſte it with butter, 
to have a fine froth, Take it up and lay it in a diſh, cut off 
the head, take the ſauce which is in your dripping-pan, and 
thicken it with a piece of butter ; then take the brains; brülſe 
them, mix them with the ſauce, rub in a little dried ſage, pour 
| * our diſh, ſerve it up. Garniſh with hard eggs cut 
- Into 


Wrters, and if you have not ſauce enough, add balf a pint 
4 —_—_— 7. - 1.3; FIN n 

Ne, Lou muſt take great care no aſhes fall into the drip- 

= ping-pan, which may be prevented by having a good fue, 
== which will not want any ftirring. n 


To make apretly diſh of a breaſt of veniſen. 
TAKE half a pound of butter, flour your veniſon, and fry 
it of a fine brown on both ſides ; then take it up and keep it 
hot covered in the diſh : take ſome flour, and ſtir it into the 


- þutter till it is quite thick and brewn (but take great care it 
4 don't 


* 


* 
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don't burn) tir in half a pound of lump- ſugar beat fine, and 
pour in as much red wine as. will make it of the thickneſs of a 


ragoo ; ſqueeze in the juice of a lemon, give it a boil. up, and 


pour it over the veniſon, Don't garniſh the diſh, but ſend. it 


To boil a baunch or neck of veniſon, 


LAY it in ſalt for a week, then boil it in a cloth well floured 


for every pound of veniſon allow a quarter of an hour for the 
boiling, For ſauce you muſt boi} ſome cauliflowers, pulled ins 
to little ſprigs in milk and water, ſome fine white cabbage, 
ſome turnips cut into dice, with ſome beetroot cut into long 
narrow pieces, about an inch and à half long, and half an inch 
thick: lay a ſprig of cauliflower, and ſome of the turnips maſhed 
with ſome cream and a little butter; let your cabbage be boil- 
ed, and then beat in a ſaucepan with a piece of butter and ſalt, 
lay that next the cauliflower, then the turnips, then cabbage, 
and ſo on, till the diſh is full; place the beetroot here and 


there, juſt as you fancy ; it looks very pretty, and is a fine 


diſh. Have a little melted butter in a cup, if wanted. ... 

Note, A leg of mutton cut veniſon fallen, and dreſſed the 
ſame way, is a pretty diſh: or a fine neck, with the ſcraig cut 
off, This eats well boiled or haſhed, with gravy and ſweet 
ſauce the next day. | 


| To boil a leg of mutton like veniſon. 

TAKE a leg of mutton cut veniſon faſhion, boil it in a eloth 
well floured ; and have three or four cauliflowers boiled, pulled 
into ſprigs, ſtewed in a ſaucepan with butter, and a little pep- 
per and ſalt ; then have ſome ſpinach picked and waſhed clean, 
put it into a ſaucepan with a little ſalt, covered cloſe, and 


ſtewed a little while; then drain the liquor, and pour in & 
quarter of a pint of good gravy, a good piece of butter rolled 


in flour, and a little pepper and ſalt ; when ftewed enough lay 
the ſpinach in the diſh, the mutton in the middle, and the cau- 
liflower over it, then pour the butter the cauliflower was ſtews 
ed in over it all: but you are to obſerve in ſtewing the cauli- 
flower, to melt your butter nicely, as for ſauce, before the 
* goes in. This is a genteel diſh for a firſt courſe at 
.vottom, | 


„ To 


| To roaſt tripe. 

CUT your tripe in two ſquare pieces, ſomewhat long, have 
a' force-meat made of crumbs of bread, pepper, ſalt, nutmeg, 
ſweet-herbs, lemon-peel, and the yolks of eggs mixt all toge- 
"ther; ſpread it on the fat fide of the tripe, and lay the other fat 
fide next it; then roll it as light as you can, and tie it with a 
packthread ; ſpit it, roaſt it, and baſte it with butter ; when 
roaſted lay it in your diſh, and for ſauce melt ſome butter, and 
add what drops from the tripe. Boil it together, and garniſh 
with raſpings. | 


To dreſs PaULTRY. 


10 To roaſt a turkey. 
THE beſt way to roaſt a turkey is to looſen the ſkin on the 
breaſt of the — Br and fill it with force-meat made thus : 


take a quarter of a pound of beef-ſuet, as many crumbs of 


bread, a little lemon-peel, an anchovy, ſome nutmeg, pepper, 
parſley, and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and ſtuff up the breaſt; 
when you have no ſuet, butter will do: or you may make your 
force-meat thus : ſpread bread and butter thin, and grate ſome 
nutmeg over it : when you have enough roll it up, and ſtuff the 
breaſt of the turkey; then roaſt it of a fine brown, but be ſure to 
pin ſome white paper on the breaſt till it is near enough. You 
muſt have good gravy in the diſh, and bread ſauce made thus : 
take a good piece of crumb, put it into a pint of water, with a 
blade or two of mace, two or three cloves, and ſome whole pep- 
per. Boil it up five or fix times, then with a ſpoon take out 
the ſpice you had before put in, and then you muſt pour off the 
water (ydu may boil an onion in it if you pleaſe) ; then beat up 
the bread with a good piece of butter and a little ſalt; or onion- 
ſauce, made thus: take ſome onions, peel them and cut them 
into thin ſlices, and boil them half an hour in milk and water; 
then drain the water from them and beat them up with a good 
piece of butter; ſhake a little flour in, and ſtir it altogether 
with alittle cream, if you have it, (or milk will do); put the 
ſauce into boats, and garniſh with lemon. 

Another way to make ſauce: Take half a pint of oyſters, 
ſtrain the liquor, and put the oyſters with the liquor into a 
ſayce-pan, with a blade or two of mace; let them juſt lump, 
then pour in a glaſs of white wine, let is boil once, and thicken 

it 
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it with a piece of butter rolled in flour. Serve this up in a ba- 
ſon by itſelf, with good gravy in the diſh, for every body don't 
love oyfter-ſauce. This makes a pretty ſide · diſn for ſupper, or 
2 corner-diſh of a table for dinner. If you chafe it in the diſh, 
add half a pint of gravy to it, and boil it up together, This 
ſauce is good either with boiled or roaſted turkies or fowls ; but 
you may leave the gravy out, adding as much butter as will do 
for ſauce, and garniſhing with lemon, | 


to make a mock e ther for turkies er ſotols 
FX iled. 
FORCE the turkies or fowls as above, and make your ſauce 
thus : take a quarter of a pint of water, an anchovy, a blade 
or two of mace, a piece of lemon- peel, and five or fix whole 
peppercorns. Boil theſe together, then ſtrain them; add as 
much butter with a little flour as will do for ſauce; let it boil, 
and lay ſauſages wund the fowl or turkey, Garniſh with 
lemon. 


To make muſproom-ſauce for white fowls of all ſorts; - 
TAKE a pint of muſhrooms, waſh and pick them very clean, 
and put them into a ſaucepan, with a little ſalt, ſome nutmeg, 
a blade of mace, a pint of cream, and a good piece of butter 
rolled in flour. Boil theſe all together, and keep ſtirring 
_ then pour your ſauce into your diſh, and garniſh with 
emon. 


Muſproom-ſauce for white fowls boiled. 


TAKE half a pint of cream, and a quarter of a pound of 
butter, ſtir them together one way till it is thick; then add a 
ſpoonful of muſhrooms pickle, pickled muſhrooms, or freſſi if 


you have them, Garniſh only with lemon. 


To make-celery ſauce, either for roaſted or boiled fowls, 
curkies, partridges, or any other game. 

TAKE alarge bunch of celery, waſh and pare it very clean, 
cut it into little thin bits, and boil, it ſoftly in a little water till 
it is tender; then add a little beaten mace, ſome nutmeg, pep- 
per, and falt, thickened with a good piece of butter rolled in 
Jour ; then boil it up, and pour in your diſh, 


1 Lou 
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" You may make it with cream thus: boil your celery 'as 
above, and add. ſome mace, nutmeg, a piece of butter as bis 
as a walnut rolled in flour, and half a pint of cream; boi 

them all together, and you may add, if you will, a glafs of 


white wine, and a ſpoonful of catchup. 


To make brown celery- ſauce. 


STEW the celery as above, then add mace, nutmeg, pepper, 


ſalt, a piece of butter rolled in flour, with a glaſs of red wine, 
a fpoonful of catchup, and half a pint- of good gravy ; boil 
all theſe together, and pour into the diſh, Garniſh with le- 


To ftew a turkey or fowl in celery- ſauce. 

YOU muſt judge according to the largeneſs of your turkey 
or fowl, what celery or ſauce you want. Take a large fowl, 
ut it into a ſaucepan or pot, and put to it one quart of good 
roth or gravy, a bunch of celery waſhed clean and cut ſmall, 
with ſome mace, cloves, pepper, and allſpice tied looſe in a 
muſlin-rag; put in an onion and a ſprig of thyme ; let theſe 
ſtew ſoftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the ſauce over it. An 
hour will do a large fowl, or a ſmall turkey ; but a very large 


turkey will take two hours to do it ſoftly. If it is overdone or 


dry it is ſpoiled ; but you may be a judge of that, if you look at 
it now and then. Mind to take out the onion, thyme, and 
ſpice, before you ſend it to table. | 

Note, A neck of veal done this way is very good, and will 
take two hours doing, 


To make egg- ſauce proper for roaſted chickens. 


MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a baſon, pour the butter over 
them, and have good gravy in the diſh, 


Shalot-ſauce for roaſted fowls. 


TAKE five or fix ſhalots peeled and cut ſmall, put them into | 


a ſaucepan, with two ſpoonfuls of white wine, two of water, 
and two of vinegar ; give them a boil up, and pour them into 
your diſh, with a little pepper and ſalt. Fowls roaſted and laid 
on watercreſles is very good, without any other ſauce. 


Sbalot- 
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Sbalote ſaure for a ſcraig of mution boiled. 
TAKE two ſpoenfuls of the liquor the muton is boiled in» 
two ſpoonfuls of vinegar, two or three ſhalots cut fine, with a 
little falt; put it into a ſaucepan, with a piece of butter as big 
as a walnut rolled in a little flour; ſtir it togefher, and give it 
a boil; For thoſe who love ſhalot, it is the prettieſt ſauce that 
We ern of mutton. | 


To dreſs livers Süd Jauce. 


TAKE ſome pickled or freſh muſtirooms, cut ſmall; both if 
you have them; and let the livers be braiſed fine, with a good 
deal of parſley chopped ſmall; a ſpoonful or two of catthup, a 
glaſs of white wine, and as much good gravy as will make fauce 
enough ; thicken it with a .- + v5 butter rolled in flour, This 
does either for roaſted or boiled. 13%. > 21:44 


© -< * 


| A pretty little ſauſe. 

TAKE the liver of the fowl, bruiſe it with a; little of the 

liquor, cut à little lemon: peel fine, melt ſome good butter and 

mix the liver by degrees; give it a boil, ne _ it ny the 
diſh, 19 * 


218 Ar 


OY make les t for boiled fouls. dent c bas 


TAKE a lemon, pare off the rind, then cut it into. flees, 


and cut it ſmall ; take all the kernels out, bruiſe the liver with 
two or three ſpoonfuls of good gravy, then melt ſome butter, 
mix it all together, give them a boil, and cut. in a little lemog- 
peel very ſmall. r 


A German way of Aer 12 Pre 

TAKE a turkey or fowl, ſtuff the breaſt with what force- 
meat you like, and fill the body with roafted cheſnuts peeled. 
Roaſt it, and have ſome more roaſted cheſnuts, peeled, put 
them in half a pint of good gravy, with a little piece of butter 
rolled in flour; boil theſe together, with ſome ſmall turnips 
and ſauſages cut in oo, and fried or boiled. Gard with 
cheſnuts, 


Note, You may dreſs ducks the ſame WAY. | 
F 3 To 


4 
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To dreſs a turkey or fow! to perfection. 
BONE them, and make a force-meat thus : take the fleſh of 
a fow), cut it ſmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-ſuet, as much crumbs af 
bread, ſome muſhrooms, truffles and morels cut ſmall, a few 
ſweet-kerbs and parſtey, with ſome nutmeg, pepper, and ſalt, 
a little mace beaten, ſome lemon - peel cut fine ; mix all theſs 
together, with the yolks of two eggs, then fill your turkey, and 
roaſt it. This will do for a large turkey, and ſo in proportion 
for a fowl. Let your ſauce be good gravy, with muſbrooms, 
truffles and morels in it; then garniſh with lemon, and for va- 
riety ſake you may lard your fowl or turkey, 


To flew a turkey brown. 


TAKE your turkey, after it-is nicely picked and drawn, fill 
the ſkin of the breaſt with force-meat, and put an anchovy, 
2 ſhalot, and a little thyme in the belly, lard the breaſt with 


*bacon, then put a good piece of butter in the ſtew- pan, flour 


the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gravy as will barely cover it, a glaſs 
of red wine, ſome whole pepper, mace, two or three cloves, 
and a little bundle of ſweet-herbs; cover it cloſe, and ſtew 
it for. an hour, then take up the turkey, and keep it hot cover- 
ed by the fire, and boil the ſauce to about a pint, ſtrain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour; 
ſtir it till it is thick, and then lay your turkey in the diſh, and 
pour your fauce over it, You may have ready ſome little French 
loaves, about the bigneſs of an egg, cut off the tops, and take 
out the crumb; then fry them of a fine brown, fill them with 
ſtewed pyſters, lay them round the diſh, and garniſh with le- 
mon. 7 $33 y 


To flew a turkey brown the nite way. 


BONE it, and fill it with a force-meat made thus: take the 
fleſh of a fowl, half a pound of veal, and. the fleſh of two 
pigeons, with a well-pickled or dry tongue, peel it, and 
chop it all together, then beat in a mortar, with the marrow 
of a beef bone, or a pound of the fat of a Join of veal ; ſea- 
ſon it with two or three blades of mace, two or three — 

an 
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and half a nutmeg dried at a good diſtance from the fire, and 
pounded, with a little pepper and falt : mix all theſe-well to: 
— fill your turkey, fry them of a fine brown, and put it 

to a little pot that will juſt hold it; lay four or five ſæe wers at 
the bottom of the pot, to keep the turkey from ſticking z put in 
a quart of good beef and veal gravy, wherein was boiled ſpice 
and ſweet-herbs, cover it cloſe, and let it ſtew half an hour; 
then put is a glaſs of red wine, one ſpoonful of catchup, a 
large ſpoonful of . pickled muſhrooms, and a few freſh ones, if 

u have them, a few truffles and morels, à piece of - butter:as 
big as a walnut rolled in flour; cover it cloſe, and let it ſtew 
half an hour longer; get the little French rolls ready fried, 
take ſome oyſters, and ftrain the liquor from them, then put 
the oyſters and liquor into a ſaucepan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour ; let 
them ſtew till T is thick, then fill the loaves, lay the turkey in 
the diſh, and pour the ſauce over it. If there is any fat on the 

avy take it off, and lay the loaves on each fide of the turkey. 
Garniſh with lemon when you have no loaves, and take oyſters 
dipped in batter and fried. 3 


o & - 


Note, The ſame will do for any white fowl. "I * 
A fowl à la braiſe. 2 


TRUSS your fowl, with the leg turned into the belly, f 
ſon it both inſide and out, with beaten mace, nutmeg, pepperi 
and falt, lay a layer of bacan at the bottom of a deep ſtew · pan 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ſtuck in a little bundle of ſweet- 
berbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it cloſe, and 
let it ſtand over the fire for two or three minutes, then pour ii 
2 pint of broth, or hot water; cover it cloſe, and let it ſtew a1 
hour, afterwards take up your fowl, ſtrain the ſauce, and 470 

ou have ſkimmed off the fat, thicken. it wich a little piece jot 
* You may add juſt what you pleaſe to the ſauce, A ra- 
goo of ſweet-herbs, cocks-combs, truffles and morels, or muſh; 
rooms, with force-meat balls, looks very pretty, or any of the 
ſauces above. "ety" 


To force a fowl, 


TAK E a good fowl, pick and draw it, ſlit the ſkin down the 
back, and take the fleſh from the bones, mince it very ſmall, 
and mix it with one pound of beef-ſuet ſhred, a pint of large 
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| chopped, two anchovies, a ſhalot, a little grated bread; 
and ſome ſweet - hetbs; : ſhred all this very well, mix them to- 
gether, and make it up with the yolks.of eggs, then turn all 
theſe ingredients on tie bones again, and dtaw the fkin over 
again, then ſew up the back, and either boil the fol in a blad - 
Her an hour and a quarter, or roaſt it, then ftew ſome more 
oyſters in gravy, bruiſe in a little of your force meat, mix it up 
with a little freſh butter, and a very little flour; then giye it a 
boil, lay your fowl in the diſh, and pour the ſauce over it, 
garniſhing with lemon. | bs 101 | | 1&8 1:0! 
Do roaſts fowl! with cheſmuts. + + 
FIRST take ſome cheſnuts, roaſt them very carefully, ſo as 
nat to burn them, take off the ſkin, "and peel them, take about 
a dozen of them cut ſmall, and bruife them in a mortar ; par- 
boil the liver of the fowl, bruiſe it, cut About a quarter of 4 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parſley chopped ſmall, a little ſweet- 

erbs, ſome mace, pepper, ſalt, and nutmeg; mix theſe to- 
gether and put into your fowl, and roaſt it. The beſt way of 
doing it is to tie the neck, and hang it up by the legs to roaſt 
with a ſtring, and baſte it with butter. For ſauce take the reſt 
of the cheſnuts peeled and-ſkinned, put them into ſome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flaur 3 then take up your fowl, lay it in the 
diſh, and pour in the ſauce. (Garniſh with lemon. 


= Pullets à la Sainte Menebout. | 

AFTER having truſſed the legs in the body, flit them alon 
the back, ſpread them open on a table, take out the thioh 
bone, and beat them with a rolling-pin ; then ſeaſon them with 
pepper, falt, mace, nutmeg, and ſweet-herbs ; after that take 
3 pound and a half of veal, cut it into thin flices, and lay it in 
a Rew-pan of a convenient ſize to ſtew the pullets in: cover it 
and ſet it over a ſtove or ſlow fire, and when it begins to cleave 
to the pan, ſtir in a little flour, ſhake the pan about till it be a 
little brown. then pour in as much broth as will ſtew the fowls, 
ſtir it together, put in a little whole pepper, an onion, and a 
little piece of bacon or bam; then lay in your fowls, cover them 
cloſe, and let them ſtew half an hour; then take them out, lay 
them on the gridiron to brown on the inſide, then lay them before 
the fire to do on the outlide ; ftrew them over with the yolk 
of an egg, ſome crumbs of bread, and baſte them with a little 
= butter: 


made Plain and Eaſy. 73 
butter: let them be of a fine brown, and boil the gravy till 
there is about enough for ſauce, ſtrain it, put a few muſhrooms 
in; anch a little piece of butter rolled in flour; lay the pullets 
in the diſh, and pour in the ſauce. Garniſh with lemon. 
Note, You may brown them in the oven, or fry them, which 


you pleaſe, © 10 N 2 
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r * Chicken ſurprixe. 


IF a,ſmall diſh, one large fowl will do; roaſt it, and take 
the lean, from the bone, cut it in thin ſlices, about an inch lang, 
toſs it up with fix or ſeven ſpoonfuls of cream, and a piece of 
butter rolled in flour, à8 big as a walnut. Boil it up:and: tet 
it to cool; then cut fix or, ſeven thin ſlices of bacon.rquad;: 
place them in a petty - pan, and put ſome force meat on each. 
ſide, work them up in the form of a French- roll, with a ra- 
egg in your hand, leaving a hollow place in the middle; gut ĩn 
your fowl, and cover them with ſome of the ſame force · meat, 
rubbing them ſmooth with your hand and a raw egg; make them 
of the height and bigneſs of a French- roll, and throw a little 
fine grated bread over them. Bake them three quarters ot an 
hour in a gentle oven, or under a baking cover, till they come 
to a fine, brown, and place them on your mazarine, that they 
may not touch one another, but place them ſo that they 
may not fall flat in the baking; or you may form them on your 
table with a broad kitchen kniſe, and place them on the thing 
you intend to bake them on. Vou may put the leg of a chicken 
into one of the loaves you ititend for the middle. Let your 
ſauce be gravy thickened with butter and a little juice of lemon, 
This is a pretty fide-difh for a firſt courſe, ſummer or winter, 


© 2 


if you can get them. 


. Mutton chops in diſguſe, 
TAKE as many mutton chops as you want, rub them with 
pepper, ſalt, nutmeg, and a little parſley; roll each chop in 
half, a ſheet of white paper, well buttered on the inſide, and 
rolled on each end cloſe. Have ſome hog's lard, or beef-drip- 
ping boiling in a-ſtew-pan, put in the ſteaks, fry them of a ſine 
brown, lay them in your diſh, and garniſh with fried parſley; 
throw ſome all over, have a little good gravy in a cup, but take 
great care you do not break the paper, nor have any fat in the 
viſb, but let them be well drained. . FOR 


Chickens 
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Chickens roaſted with force-meat and cucumbers, 


TAKE two chickens, dreſs them very neatly, break the 
breaſt-bone, and make force-meat thus: take the fleſh of a 
fowl, and of two pigeons, with ſome ſlices of ham or bacon, 
chop them all well together, take the crumb of a penny loaf 
ſoaked in milk and boiled, then ſet to cool; when it is cool 
mix it all together, ſeaſon it with beaten mace, nutmeg, pep» 
per, and a little ſalt, a very little thyme, ſome parſley, and a 
little lemon- peel, with the yolks of two eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after you have 

red the breaſt, take four cucumbers, cut them in two, and 
lay them in falt and water two or three hours before ; then dry 
them, and fill them with ſome of the force-meat (which you 
muſt take care to ſave) and tie them with a packthread, flour 
them and fry them of a fine brown; when your chickens are 
enough, lay them in the diſh and untie your cucumbers, but 
take care the meat do not. come out; then lay them round the 
chickens with the fat fide downwards, and the narrow end up- 
wards. You muſt have ſome rich fried gravy, and pour into 
the diſh ; then garniſh with lemon, | * | 

Note, One large fowl done this way, with the cucumbers 
laid round it, looks very pretty, and is à very good diſh. 


Chickens à la braiſe. 


YOU muſt take a couple of fine chickens, lard them, and 
ſeaſon them with pepper, ſalt, and mace ; then lay a layer 
of veal in the bottom of a deep ftew-pan, with a ſlice or two 
of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef; then lay in the chickens with the breaſt downward, and 
a bundle of ſweer-herbs : after that lay a layer of beef, and 
put in a quart of broth or water ; cover it cloſe, let it ſtew very 
ſoftly for an hour after itbegins to ſimmer. In the mean time, 
get ready a ragoo thus: take a good veal ſweetbread, or two, 
cut them ſmall, ſet them on the fire, with a very little broth or 
water, a few cocks-combs, truffles and morels, cut ſmall with 
an ox-palate, if you have it; ſtew them all together till they are 
enough; and when your chickens are done, take them up, and 
keep them hot; then ſtrain the liquor they were ſtewed in, ſkim 
the fat off, and pour into your ragoo, add a glaſs of red wine, a 
ſpoonful of catchup, and a few muſhrooms; then boil all toge- 
ther, with a ſew artichoke- bottoms cut in four, aud aſparagus» 
tops, Jf your * not thick enough, take a little piece of 

7 butter 


7 


made Plain and Eaſy. 75 


butter rolled in flour, and when enough lay your chickens in 
the diſh, and pour the ragoo over them. Garniſh with lemon. 
Or you may make your ſauce thus: take the gravy the fowls 
were 3 in, ſtrain it, ſkim off the fat, have ready half 2 
pint of oyſters, with the-liquor ſtrained, put them to your gra- 
vy with a glaſs of white wine, a good piece of butter rolled in 
flour ; then boil them all together, and pour oyer yaur fowls, 
Garniſh with lemon. > | 


To marinate fowls. G 


TAKE a fine large fowl or turkey, raiſe the ſkin from the 
breaſt-bone with your finger, then take a veal ſweetbread and 
cut it ſmall, a few oyſters, a few muſhrooms, an anchovy, ſome 
pepper, a little nutmeg, ſome lemon-peel, and a little thyme ; 
chop all together ſmall, and mixt with the yolk of an egg, 
ſtuff it in between the ſkin and the fleſh, but take great care 

ou do not break the ſkin, and then ſtuff what oyſters you pleaſe 
into the body of the fowl. You may lard the þreaſt of the 
fowl with bacon, if you chuſe it. Paper the breaſt, and roaſt 
it. Make good gravy, and garniſh with lemon. , You may add 
a few muſhrooms to the ſauce, 9 


I oF 
* % 


To broil chickens. 


SLIT them down the back, and ſeaſon them with pepper 
and (alt, lay them on a very clear fire, and at a great diſtance. 
Let the inſide lie next the fire till it is above half done: then 
turn them, and take great care the fleſky fide do not hurn, 
throw ſome fine raſpings of bread over it, and let them be of a 
ine brown, but not burnt, Let your ſauce be good gravy, 
with muſhrooms, and garniſh with lemon and the livers broiled, 
the gizzards cut, flaſhed, and broiled with pepper and ſalt. 
Or this ſauce; take a handful of ſorrel, dipped in boiling 
water, drain it, and have ready half a pint of, good gravy, 2 
ſhalot ſhred ſmall, and ſome parſley boiled very green; thicken 
it with a piece of butter rolled in flour, and add a glaſs of red 
wine, then lay your ſorrel in heaps round the fowls, and pour 
tha ſauce over them, Garniſh wich lemon. 

Note, You may make juſt what ſauce you fancy, 


Pulkd chickens. 
TAKE three chickens, boil them juſt fit for eating, but not 
too much ; when they are boiled enough, flay all the ſkin 


oft, 
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off, and take the white fleſh' off the bones, pull if into the 
bout as thick as a large quill, and Half as long as ent ; 


ave ready a quarter of a pint” cream and 
Butter about as big as an egg, Rir then together apices the dender 
is all melted, and then put in your chickens with the gravy that 
came from them, give them two or three toſſes round on the 
fire, put them into a diſh, and ſend them up hot, 

Note, The leg makes a very pretty diſh by itfelf; broited 
very nicely with ſome pepper and ſalt; the livers being broiled 
and the gizzards broiled, cut, and flaſhed, and laid round the 
legs, with good gravy-ſauce in the diſh, 0 Garniſh e E der 


0 4 pretty way of Ewing ebickous, 

FAKE two fine chickens, half boil them, then chi thats 
up in a pewter, or ſilyer difh, if you have one; cut up your 
fowls, and ſeparate all the joint bone: ode from another, and 
then take out the breaſt- bones. If there is not liquor envugh 
from the fowls, add a few ſpoonfuls of water they were boiled in, 
put in a blade of mace, and a little ſalt ; cover it cloſe with an- 
other diſh, ſet it over a ſtove or chaffing-diſh of coals, let it ſtew 
till the chickens are enough, and then fend them hot to the 
table in the ſame diſh they were ſtewed in. 

Note, This is a very pretty diſh for any ſick perſon, or for a 
lying · in lady. For change it is betdet than butter, —_ the ſauce 
js very agreeable and pretty. . _ | 

N. B. You may do rabbits; partridges, or ee this 
1 4 

Chickens chiringrate. 

' CUT off their feet, break the breaft-bone flat with a rolling 
pin, but take care you don't break the ſkin; flour them, fry 
them of a fine brown in butter, then drain all the fat out of the 
pan, but leave the chickens in. Lay a pound of gravy- beef cut 

very thin over your chickens, and a piece of 'veal cut very thin, 
alittle mace, two or three cloves, ſome whole pepper, an onion, 
2 little bundle of ſweet-herbs, and a piece of carrot, and then 
pour in a quart of boiling, water; cover it cloſe, let it ſtew for 
a quarter of an hour, then take out the chickens and keep them 
hot : let the gravy boil till it is quite-rich and good, then ſtrain 
it off and put it into your pan again, with two ſpoonfuls of red 
wine and a few muſhrooms ; put in your chickens to heat, then 
take them up, lay them into your diſh, and pour your ſauce 
over them. Garniſh with lemon, and a few ſlices of cold ham 


— y in the gravy, S 
ote, 


Note, Yau may fill your chickens with force · meat, and4ard 
them with bacon, and add truffles, morels, and ſweet! 0 
cut ſmall, but then it will be a very high diſh. , 


. .. Chickens boiled with bacon and celery. n. 
BOIL two chickens very white in a pot by themſelves, and a 
piece of ham, or good thick bacon; boil two bunches of celery 
tender, then cut them about two inches long, all the white part, 
put it into a ſaucepan with half a pint of cream, a piece of butter 
rolled in flour, and ſome pepper and ſalt; ſet it on the fire, and 
ſhake it oſten: when it is thick and fine, lay your chickens ia 
the diſh and pour your ſauce in the middle, that the celery may 
lie between the fowls, and. garniſh the diſh all round with ſlices 
of ham. or bacon. X | * 


Note, If you have cold ham in the houſe, that, cut into ſlices 
and broiled, does full as well, or better, to lay round the diſh. 


uy 


Chickens with tongues, A good diſh for a great deal of 
company. 

TAKE fix ſmall chickens boiled very white, ſix hogs tongues, 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of ſpinach boiled green ; then lay 
your cauliflower in the middle, the chickens cloſe all round, and 
the tongues round them with the roots outward, and the ſpi- 
nach in little heaps between the tongues, Garniſh with little 
pieces of bacon toaſted, and lay a little piece on each of the 

tongues. 


Scoteb chickens. 


FIRST waſh your chickens, dry them in a clean cloth, and 
ſinge them, then cut them into quarters; put them into a ſtews 
pan or ſaucepan, and juſt cover them with water, put in a blade 
or two of mace and a little bundle of parſley ; cover them cloſe, 
and let them ſtew half an hour, then chop half a handful of clean 
waſhed pasſley, and throw in, and have ready fix eggs, whites 
and all, beat fine, Let your liquor boil up, and pour the egg 
all over them as it boils; then ſend all * hot in a deep 
diſh, but take out the bundle of -parſley firſt, You muſt be 
ſure to ſkim them well before you put in your mace, and the 
broth will be fine and clear. | | 


Note, 
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Note, This is alfo a very pretty diſh for ſick people, ple, but the 
Scotch gentlemen are ary — of it. „ £1001 


To marinate chickens. 


Cr two chickens into quarters, lay them in vinegar for 
three or four hours, with pepper, ſalt, a bay-leaf, and a few 
cloves, make a very thick batter, firſt with half a pint of wine 
and flour, then the yolks of two eggs, à little melted butter, 
ſome grated nutmeg and chopped parſley ; beat all very well to- 
gether, dip your fowls in the batter, and fry them in a good deal 
of hog's lard, which muſt firſt boil before you put your chickens 
in. them be of a fine brown, and lay them in your diſh 
like a pyramid, with fried parſley all round them. Garniſh 
with lemon, and have ſome good gravy in boats or baſons. 


To ftew chickens. 


TAKE two chickens, cut them into quarters, waſh them 
clean, and then put them into a ſaucepan ; put to them a quar- 
ter of a pint of water, half a pint of red wine, ſome mace, pep- 
per, a bundle of ſweet-herbs, an onien, and a few raſpings; co- 
ver them cloſe, let them ſtew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and covet 
it cloſe for five or ſix minutes, ſhake the ſaucepan about, then 
take out the ſweet-herbs and onion. You may take the yolks 
of two eggs, beat and mixed with them; if you don't like it, 
leave them out, Garniſh with lemon, 


Ducks a la mode. 


TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a lit- 
tle flour over them ; and half a pint of good gravy, a quarter 
of a pint of red wine, two ſhalots, an anchovy, and a bundle 
of ſweet-herbs ; cover them cloſe, and let them ſtew a quarter 
of an hour ; take out the herbs, ſkim off the fat, and let your 
ſauce be as thick as cream; ſend it to table, and garniſh with 


lemon, 


To dreſs a wild duck the beft way. 


FIRST half roaſt it, then Jay it in a diſh, carve it, but 
leave the joints hanging together, throw a little pepper and 


ſalt, and ſqueeze the juice of a lemon over it, turn it on the 
breaſt, 
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breaſt, and preſs it hard with a plate, and add to its own gravy, 
two or three ſpoonfuls of good gravy, cover it cloſe with another 
diſh, and ſet over a ſtove ten minutes, then ſend it to table hot 
in the diſh it was done in, and garniſh with lemon. You may 
add a little red wine, and a ſhalot cut ſmall, if you like it, 'but 
it is apt to make the duck eat hard, unleſs you firſt heat the 
wine and pour it in juſt as it is done. | 


To boil a duck or a rabbit with onions. 


BOIL your duck or rabbit in a good deal of water; be ſure 
to ſkim your water, for there will always rife 2 ſcum, which if 
it boils-down will diſcolour your fowls, &c. They will take 
about half an hour boiling; for ſauce, your onions muſt be pcel- 
ed, and throw them into water as you peel them, then cut them 
into thin ſlices, boil them in milk and water, and ſkim the li- 
quor. Half an hour will boil them, Throw them into a clean 
ſieve to drain them, put them into a ſaucepan and chop them 
ſmall, ſhake in a little flour, put to them two or three ſpoonfuls 
of cream, a good piece of butter, ſtew all together over the fire 
till they are thick and fine, lay the duck or rabbit in the diſh, 
and pour the ſauce all over; if a rabbit, you muſt cut off the 
head, cut it in two, and lay it on each ſide the diſh, 

Or you may make this ſauce for change: take one large 
onion, cut it ſmall, half a bandful of parſley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of a pint 
of gravy, a good piece of butter rolled in a little flour 3 
add a little juice of lemon, a little pepper and ſalt, let all ſtew 
together for half an hour, then add two ſpoonfuls of red wine. 
This ſauce is moſt proper for a duck; lay your duck in the diſh, 
and pour your ſauce over it. | 


To dreſs a duck with green peaſe. 


PUT a deep ſtew- pan over the fire, with a piece of freſh but- 
ter; ſinge your duck and flaur it, turn it in the pan two or three 
minutes, then pour out all the fat, but Jet the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peaſe, 
two lettuces cut ſmall, a ſmall bundle of ſweet-herbs, a little 
pepper and ſalt, cover them cloſe, and let them ſtew for half an 
hour, now and then give the pan a ſhake; when they are juſt 
done, grate in a little nutmeg, and put in a very little beaten mace, 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three ſpoonfuls of cream z 
ſhake it all together for three or four minutes, take out the ſweet-" 


herbs, 


* * 
2 
3 
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- herbs, lay the duck in the diſh, and pour the ſauce over it. 
You may garniſh with boiled mint chopped, or let it alons. 


' | To dreſs a' duck with cucumbers. x 
+ TAKE three or four cucumbers, pare them, take out the 
© ſeeds} cut them into little pieces, Tay them in vinegar for two of 
three hours before, with two large onfons peeled and fliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firſt drain them in a cloth, let them be a 
little brown, ſhake a little flour over them; in the mean time 
let your duck be ſtewing in the ſaucepan with half à pint of 
gravy for a quarter of an hour, then add to it the cucumbers 
and onions, with pepper and ſalt to your palate, a good piece of 
butter rolled in flour, and two or three ſpoonfuls of red wine; 
ſhake all together, and let it ſtew tagether for eight or ten mi- 
nutes, then take up your duck and pour the ſauce over it. 
Or you may roaſt your duck, and make this ſauce and pour 
over it, but then a quarter of a pint of gravy will be enough. 


To dreſs a duck a la braiſe. 

TAKE a duck, lard it with little pieces of bacon, ſeaſon it 
inſide and out with pepper and ſalt, lay a layer of bacon, cut 
thin, in the bottom of a ſtew-pan, and then a layer of lean 
beef cut thin, then lay your duck with ſome carrot, an onion, 
a little bundle of ſweet-herbs, a blade or two of mace, and lay a 
thin layer of beef over the duck; cover it cloſe, and ſet it over 4 
flow fire for eight or ten minutes, then take off the cover and 
| ſhake in a little flour, give the pan a ſhake, pour in a pint of 
ſmall broth, or boiling water; give the pan a ſhake or two, cover 
it cloſe again, and let it ſtew half an hour, then take off the 
cover, take out the duck and keep it hot, let the ſauce boil till 
there is about a quarter of a pint or little better, then ſtrain it and 
put it into the ſtew- pan again, with a glaſs of red wine; put 
in your duck, ſhake the pan, and let it ſtew four or five minutes; 
then lay your duck in the diſh and pour the ſauce over it, and 

arniſh with lemon, If you love your duck very high, you may 
| it with the following ingredients: take a veal ſweetbread cut 
in eight or ten pieces, a few truffles, ſome oyſters, a little ſweet- 
herbs and parſley chopped fine, a little pepper, ſalt, and beaten 
mace; fill your duck with the above ingredients, tie both ends 
tight, and dreſs as above; or you may fill it with force- meat 
made thus: take a little piece of veal, take all the ſkin and fat 
off, beat in a mortar, with as much ſuet, and an equal quan- 
6 tity 
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tity of exumbs of bread, a few ſweet - herbs, ſome parſley chop · 
ped, a little lemon · peel, pepper, ſalt, beaten mace; and nutmeg; 
and mix it up with the yolk of an egg. SS: 
Tou may ſtew an ox's palate tender, and cut it into piec 
with fome arcichoke- bottoms cut into four, and toſſed up in the 
ſauce. You may lard your duck or let it alone, juſt as you 
pleaſe ; for my part I think it beſt without, . | 


To boil ducks the French way. . 


. LET your ducks be larded, and half roaſted, then take them 
off the ſpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy, ſome cheſnuts, firſt 
roaſted and peeled, half a pint of 2 2 the liquor ſtrain- 
ed, and the beards taken off, two or three little onions minced 
ſmall, a very little ſtripped thyme, mace, pepper, and a little 
ginger beat fine; cover it cloſe, and let them ſtew half an hour 
over a ſlow fire, and the cruſt of a French roll grated when you 
put in your gravy and wine; when they are enough take them 
up, and pour the ſauce over them. e 


” 
>, £58. 


AS 


To dreſs a gooſe with onions or cabbage, 
SALT the gooſe for a week, then boil it. It will take an 
hour. - You may either make onjon-ſauce as,we do for ducks, 
vr cabbage boiled, chopped, and ftewed in butter, with a little 
pepper and ſalt; lay the gooſe in the diſh, and pour the ſauce 
over it. It eats very good with either. 7 7 


: Directions for roaſting a gooſe, e 


TAKE ſage, waſh it, pick it clean, chop it ſmall, wi 
pepper and ſalt; roll them with butter, and put them into the 
belly; never put onion into any thing, unleſs you arè ſure every 
body loves it ; take care that your gooſe be clean pigked and 
waſhed. I think the beſt way is to ſcald a gooſe, and then you 
are ſure it is clean, and not ſo ſtrong : let your water be mY 
hot, dip in your gooſe for a minute, then all the feathers wi 
come off clean: when it is quite clean waſh it with cold water, 
and dry it with a cloth; roaſt it and baſte it with butter, and 
when it is half done throw ſome flour over it, that it may have 
a fine brown. Three quarters of an hour will do it at a quick 
hte, if it is not too large, otherwiſe it will require an hour, 
Always have good gravy in a baſon, and apple-ſauce in an- 


| other. 
| 6G A green 
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cont 430 ten + A green gooſe. 
NEVER put any ſeaſoning into it, unleſs defired. You 


muſt. either put good gravy, or green-ſauce in the diſh, made 


thus: take a handful of ſorrel, beat it in a mortar, and ſqueeze 
the juice out, add to it the juice of an orange or lemon, and a 
little ſugar, heat it in a pipkin, and pour it into your diſh; but 
the beſt way is to put gravy in the diſh, and green-ſauce in a 
cup or boat. Or made thus: take half a pint of the juice of 
ſorrel, a ſpoonful of white wine, a little grated nutmeg, a 
little grated bread ; boil theſe a quarter of an hour ſoftly, then 
ſtrain it, and put it into the ſaucepan again, and ſweeten it 
with a little ſugar, give it a boil, and pour it into a diſh or 
baſon ; ſome like a little piece of butter rolled in flour, and 
put into it, 5 
To dry a gooſe. 

GET a fat gooſe, take a handful of common ſalt, a quarter 
of an ounce of ſalt-petre, a quarter of a pound of caarſe ſugar, 
mix all together, and rub your gooſe very well : let it lie in 
this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where -wood-ſmoke 
is for a week, If you have not that conveniency, ſend it to 
the baker's, the ſmoke of the oven will dry it; or you may 
hang it in your own chimney, not too near the fire, but make 
a fire under it, and lay horſe-dung and ſaw-duft on it, and that 
will ſmother and fmoke-dry it; when it is well dried keep it in 
a dry place, you may keep it two or three months or more; 
when you boil it put in a good deal of water, and be ſure to 
{kim it well. P . 

Note, You may boil turnips, or cabbage boiled and ſtewed 
in butter or onion- ſauce, 


To dreſs a gooſe in ragoo. 

FLAT the breaſt down with a Cleaver, then preſs it down 
with your hand, fkin it, dip it into ſcalding water, let it be 
cold, lard it with bacon, ſeaſon it well with pepper, ſalt, and 
a little beaten mace, then flour it all over, take a pound of good 
beef-ſuet cut ſmall, put it into a deep ſtew-pan, let it be melted, 


then put in your gooſe, let it be brown on both ſides; when it is 


brown put in a pint of boiling water, an onion or two, a bundle 
of ſweet- herbs, a bay-leaf, ſome whole pepper, and a few 
cloves; cover it cloſe, and let it ſtew ſoftly till it is tender. 
About half an hour will do it, if ſmall ; if a large one, three 

| quarters 


* 
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quarters of an hour. In the mean time make a ragoo, -boil - 
ſome turnips almoſt enough, ſome carrots and onions quite 

enough ; cut them all into little pieces, put them into a ſauce- 
pan with half a pint of good beef gravy, a liitle pepper and 
ſalt, a piece of butter rolled in flour, and let this ſtew altoge- 
ther a quarter of an hour, ake the gooſe and drain it well; 
then lay it in the diſh, and pour the ragoo over it. 

Where the onion is: difliked, leave it out. You may add 
cabbage boiled and chopped ſmall, . „ 


0505 A gooſe d la mode. 
TAKE a large fine gooſe, pick it clean, ſkin it, and cut it 
down the back, bone it nicely, take the fat off, then take a 
dried tongue, boil it and peel it: take a fowl, and do it in the 
{ame manner as the gooſe, ſeaſon it with pepper, ſalt, and beaten 
mace, roll it round the tongue, ſeaſon the gooſe with the ſame, 
put the tongue and fowl in the gooſe, and ſew the gooſe up 
again in the ſame form it was before; put it into a little pot 
that will juſt hold it, put to it two quarts of beef-gravy, a 
bundle of ſweet-herbs and an onion ; put ſome ſlices of ham, 
or good bacon, between the fowl and gooſe; cover it cloſe, 
and let it ſtew an hour over a good fire: when it begins to boi] 
let it do very ſoftly, then take up your gooſe and ſkim off all 
the fat, ſtrain it, put in a glaſs of red wine, two ſpoonfuls of 
catchup, a veal ſweetbread cut ſmal}, ſome truffles, morels, and 
muſhrooms, a piece of butter rolled in flour, and ſome pepper 
and ſalt, if wanted; put in the gooſe again, cover it cloſe, and 
let it ſtew half- an hour longer, then take it up and pour the 
ragoo over it. Garniſh with lemon. | 
Note, This is a very fine diſh, You muſt mind to ſave the 
bones of the gooſe and fowl, and put them into the gravy when 
it is firſt ſet on, and it will be better if you roll ſome beef-mar- 
row between the tongue and the fowl, and between the fowl and 
ooſe, it will make them mellow and eat fine, You may add 
x or ſeven yolks of hard eggs whole in the diſh, they are a 
pretty addition, Take care to {kim off the fat. 


To ſtew giblets. 


LET them be nicely ſcalded and picked, break the two pinion 
bones in two, cut the head in two, and cut off the noſtrils; cut 
the liver in two, the gizzard in four, and the neck in two; flip 
off the ſkin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb of a French roll ſteeped in hot 

G 2 | milk. 
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* milk two or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, ſalt; and a little ſage chopped fine, a very little 
melted butter, and tir it together: tie one end of the ſkin, and 
fill it with ingredients, tie the other end tight, and put all to. 
gether in the ſauce- pan, with a quart of good mutton broth, a 
bundle of ſweet-herbs, an onion, ſome whole pepper, mace, two 
or three cloves tied up looſe in a muſlin rag, and a very little 
piece of lemon-peel ; cover them clofe, and let them ſtew till 
quite tender, then take a ſmall French roll toaſted brown on all 
fides, and put it into the ſauce-pan, give it a ſhake, and let it 

4 ſtew till there is juft gravy enough to eat with them, then take 

| out the onion, ſweet-herbs, and ſpice, lay the roll in the middle, 
the giblets round, the pudding cut into flices and laid round, 
and then pour the ſauce over all. 


vp we 


Another way. 


TAKE the giblets clean picked and waſhed, the feet ſkinned 
and bill cut off, the head cut in two, the pinion bones broke 
Ito two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two: put them into a 
pipkin with half a pint of water, ſome whole pepper, black and 
white, a blade of mace, a little ſprig of thyme, a ſmall onion, 
a little cruſt of bread, then cover them cloſe, and ſet them on 
a very ſlow fire, Wood-embers is beſt, Let them flew till they 
are quite tender, then take out the herbs and onions, and pour 
them into a little diſh, Seaſon them with ſalt. 


To roaſt pigeons. | 


FILL them with parſley clean waſhed and chopped, and ſome 
pepper and ſalt rolled in butter; fill the belies, tie the neck- 
end cloſe, fo that nothing can run out, put a ſkewer through the 
legs, and have a little iron on purpoſe, with fix hooks to it, and 
on each hook hang a pigeon ; faſten one end of the ſtring to the 
chimney, and the other end to the iron (this is what we call the 
poor man's ſpit) flour them, baſte them with butter, and turn 
them gently for fear of hitting the bars, They will roaſt nicely, 
and be full of gravy, Take care how you take them off, no; 
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4 #0 Joſe any of the liquor. You may melt a very liitle butter, b 
1. and put into the diſh, Your pigeons ought to be quite freſh, 
and not too much done. This is by much the beſt way of 5 
4 doing them, for then they will ſwim in their own gravy, and 1 
* 2 very little melted butter will do. f 
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When you roaſt them on a ſpit all the gravy runs out, or if 
you ſtuff them and broil them whole you cannot ſave the gravy 
{o well, though they will be very good with parſley and butter 1 in 
the diſh, or * and broiled with pepper and ſalt. 


7 0 boil Pigeons. 


- BOIL them by themſelves, for fifteen minutes, then boil a 
handſome ſquare piece of bacon and lay in' the middle; ftew 
ſome ſpinach to lay round, and lay the pigeons on the ſpinach. 
Garniſh, your diſh with parſley laid in a plate before the fire to 
criſp. Or you may lay one pigeon in the middle, and the reſt 
round, and the ſpinach between each pigeon, and a flice of 
bacon on each pigeon. Garniſh with flices of bacon and 


melted butter in a cup. 


Tod la daube Pigeons, 


TAKE a large ſauce-pan, lay a layer of bacon, * a 1 
of veal, a layer of coarſe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very thin, a piece 
of carrot, a bundle of ſweet-herbs, an onion, ſome black and 


white pepper, a blade or two of mace, four or five cloves, a 


little cruſt of bread toaſted very brown, Cover the ſauce-pan 
cloſe, ſet it over a flow fire for five or ſix minutes, ſhake in a 
little lour, then pour in a quart of boiling water, ſhake it round, 
cover it cloſe, and let it ſtew till the gravy is quite rich and good, 

then ftrain it off and {kim off all the fat, In the mean time ſtuff 
the bellies of the pigeons, with force-meat, made thus: take a 
pound of veal, a pound of beef-ſuet, beat both in a mortar fine, 
an equal quantity of crumbs of bread, ſome pepper, ſalt, nut- 


* 


meg, beaten mace, a little lemon - peel cut ſmall, ſome parſley 


cut ſmall, and a. very little thyme ſtripped ; mix all together with 
the yolk of an egg, fill the pigeons, and flat the breaſt down, 
flour them and fry them in freſh butter a little brown : then pour 
the fat clean out of the pan, and put to the pigeons the gravy, 
cover them cloſe, and let them ſtew a quarter of an hour, or 
till you think they are quite enough ; then take them up, lay 
them in a diſh, and pour in your ſauce: on each pigeon lay a 
bay-leaf, and on the leaf a ſlice of bacon. You may garniſh 
with a leman notched, or let it alone, 

Note, You may lene out the ſtuffing, they will he very rich 
and good without it, and it is the beſt way of drefling them for 
a ine made-diſh, 

8 3 Peigeons 
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Pigeon au poir. 


MAKE a good force- meat as above, cut off the feet quite, 
ſtuff them in the ſhape of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, ſtick the leg at the top, and 
butter a diſh tolay them in; then fend them to an oven to bake, 

75 do not let them tauch each other. When they are enough, 
lay them i in a diſh, and pour in good gravy thickened with the 
yolk of an egg, or butter rolled in flour: do not pour your gravy 
over the pigeons, You may garniſh with lemon. It is a prett 
genteel diſh : or, for change, lay one pigeon in the middle, the 
reſt round, and ſtewed ſpinach between; poached eggs on the 
ſpinach, Garniſh with notched lemon and orange cut into 
quarters, and have melted butter in boats, | 


Pigeons ſtoved. . 


TAKE a ſmall cabbage lettuce, juſt cut out the heart and 
make'a force-meat as before, only chop the heart of the-cabba 
and mix with it; then you muſt fill up the place, and tie it acroſs 
with a packthread ; fry 1 it of a light brown in freſh butter, pour 


dbdut all the fat, lay the pigeons round, flat them with your hand, 


ſeaſon them a little with pepper, ſalt, and beaten mace (take 
great care not to put too much alt) pour in half a pint of Rhe- 

niſh wine, cover it cloſe, and let it ſtew about five or ſix minutes; 
then put in half a pint of good gravy, cover them cloſe, and let 
them ſtew half an hour. Take a good piece of butter rolled in 
flour, ſhake it in: when it is fine and thiek take it up, untie it, 
lay the lettuce in the middle, and the pigeons round: ſqueeze 
in a little lemon juice, and pour the ſauce all over them. Stew 
a little lettuce, and cut it into pieces for garniſh with pickled 
red cabbage. 

Note, Or for change, you may ſtuff your pigeons with the 
ſame-force-meat, and cut two cabbage . into quarters, 
and ſtew as above: ſo lay the lettuce between each pigeon, and 
one in the middle, with the lettuce round it, and bour the ſauce 
all over them. 


Pigeons ſurtout. 


FORCE your pigeons as above, then lay a flice of bacon 
on the breaſt, and a lice of veal beat with the back of a knife, 
and feaſoned with mace, pepper, and falt, tie it on. with a 
ſmall packthread, or two little fine ſkewers is better ; fpit 
en on a fine bird ſpit, roaſt them ang baſte with a piece of 

butter, 
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butter, then with the yolk of an egg, and then baſte them again 
with crumbs of bread, a little nutmeg and ſweet - berbs; when 
enough lay them in your diſh, have good gravy ready, with 
truffles, morels, and muſhrooms, to pens | into your- _ Gar 
— with lemon. ca » 


PNG 


Pigeons i in compote with white ſauce. 


LET your pigeons be drawn, picked, ſcalded, and flayed $ 
then put them into a ſtew-pan with veal ſweetbreads,, cocks- 
combs, muſhrooms, truffles, morels; pepper, ſalt, a pint of 


thin gravy, a bundle of ſweet-herbs, an onion, and a blade or 


two of mace : cover them cloſe, let them ſtew half an hour, 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with ſome chopped parſley, in a quarter of a pint of 
cream, and a little nutmeg ; mix all together, tir it one wa 


till thick; lay the pigeons in the diſh, and the ſauce all over. 


Garniſh with lemon. 


4 French pupton of pi geons. 0 


TAKE ſavoury force- meat rolled out like paſte, put it in 2 
butter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
ſweetbread, aſparagus- tops, muſhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; 
make another force -meat and lay over like a pye, bake it; and 
when enough turn it into a diſh, and pour gravy round it. 


Pigeons boiled with rice. 


TAKE fix pigeons, ſtuff their bellies with dart f pepper, 
and ſalt, rolled in a very little piece of butter; put them into 2 
quart of mutton broth, with a little beaten mace, a bundle of 
ſweet-herbs, and an onion ; cover them cloſe, and let them boil 
a full quarter of an hour; then take out the onion and ſweet- 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a ſhake, ſeaſon it with ſalt, if it wants it, then have 
ready half a pound of rice boiled tender in milk; when it begins 
to be thick (but take great care it do not burn) take the yolks 
of two or three eggs, beat up with two or three ſpoonfuls of 
cream and a little nutmeg, ſtir it together till it is quite thick, 
then take up the pigeons and lay them in a diſh; pour the gravy 
to the rice, ſtir all together and pour over the Fan Gar- 
niſh with hard eggs cut into quarters, 


6 4 Pigeons 
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_— Pigerns tranſmogrified. "ON 
+. TAKE your pigeons, ſeaſon them with pepper and ſalt, take 
a large piece of butter, make a puff- paſte, and roll each pigeon 
in a piece of paſte; fie them in a cloth, ſo that the paſte do not 
break; boil them in a good deal of water. They will take an 
hour and a half boiling; antie them carefully that they do not 
break; lay them in the diſh, and you may pour ahi ood 
gravy in the diſh.” They will eat exceeding good and vice, 
and will yield ſauce enough of a very agreeable reliſh. 


e118 i ak Hen . Pigeons in Fricandos. (0% | "a 
"AFTER having truſfed your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; then 
lay them in a ſtew-pan with the larded fide downwards, and two 
whole Tecks cut ſmall, two ladlefuls of mutton broth, or veal 
gravy; cover them cloſe over a very flow fire, and when they are 
enough make your fire very briſk, to waſte away what liquor 
remains: when they are of a fine brown take them up, and pour 
out all the fat that is left in the pan; then pour in ſome veal 
gravy to looſen what ſticks to the pan, and a little pepper; ſtir 
it about for two or three minutes and pour it oyer the pigeons, 
This is a pretty little ſide- diſh. | 


Ta roaſt pigeons with a farce. 


MAKE a farce with the livers minced ſmall, as much ſweet 
ſuet or marrow, grated bread, and hard egg, an equal quan- 
tity of each; ſeaſon with beaten mace, nutmeg, a little pep- 
per, ſalt, and a little ſweet-herbs; mix all theſe together with 
the yolk of an egg, then cut the ſkin of your, pigeon between 
the legs and the body, and very carefully with your finger raiſe 
tue ſkin from the fleſh, but take care you do not break it: then 
orce them with this farce between the ſkin and fleſh, then truſs 
the legs cloſe to keep it in; ſpit them and roaſt them, drudge 
them with a little flour, and baſte them with a piece of butter ; 
ſave the gravy which runs from them, and mix it up with a 
little red wine, a little of the force-meat, and ſome nutmeg, 
Let it boil, then thicken it with a piece of butter rolled in 
flour, and the yolk of an egg beat up, and ſome minced lemon; 
when * the pigeons in the diſh and pour in the ſauce, 
Garniſh with lemon. 9 


Ta 
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0 driſs pigeant & Jo ſole 
FIRST. ftew your pigeons in a very little gravy till enough, 
and take different ſorts of fleſh according to your fancy, &c, bath = 
of butcher 's meat and fowl; chop it ſmall, ſeaſon it with beaten 
mace, cloyes, pepper, and falt, and beat it in a-mortar, till. it 2 
like paſte roll your pigeons in ic, then roll them in che yolk of 
an egg, ſhake flour and crumbs of bread thick all over, have ready, 
ſome; beef dripping. or hog's lard boiling z fry them brown, and 
lay them in your diſh. Garniſh with fried parſeex. 


* ſ) + # ** : 


"i. DO Vo i909 5 Pigeons in a bole.” 34 * | Ho» 
TAKE'your pigephs,: ſeaſon them with beaten mace, pep= 
per, and falt; put a little piece of butter in che belly, Jay 
them in a diſh, and pour a little batter all over them, made 
with a quart of milk and. eggs, and four or five ſpoonfuls of 
flour, Bake it, and ſend it to table, It is a good diſh, 
DEN 2 0% lc Nage39 4 aasgig 2804, IOBARR 
Pigeon in pimlic : 
TAKE the lirers, with ſome fat and lean of ham or bacon, 
muſhrooms, truffles, parfley, and ſweet-herbs; ſeaſon with beaten 
mace, pepper, and ſalt; beat all this together, with two raw 
eggs; put it into the bellies,” roll them in à thin flice of veal; 
over that a thin ſlice of bacon, wrap them up in white paper, ſpjt 
them ön a ſmall fpit, and t6aft hem. In We wean time s 
for them a ragoo of truffles and muſbrooms chopped (mall with, 
parſley cut ſmall; put to it half a pint of good veal grav y thſ ehen 
with a piece of butter rolled in flour. An hour will do your pi- 
geons; baſte them, hen enough lay them in your diſh, take 
off the paper, and pour your ſauce over them. Garniſh with pat- 
ties, A Sad : take veal and cold ham, beef-ſuet, an equal 
quantity, ſome mufhrooms, ſweet-herbs, and ſpice, ike 17.4 
ſmall, ſet them on the fire, and moiſten with milk or cream; 
. then make a little puff. paſte, roll it and make little patties, 
abouran inch deep and two inches long; fill them with the above 
ingredients, cover them cloſe and bake them; lay fix of them 
round a diſh. This makes a fine diſh for a firſt courſe, * 


= To jugg pigeons. 

PULL, crop, and draw pigeons, but don't waſh them; ſave 
the livers and put them in ſcalding water, and ſet chem on the 
fire for a minute or twa: then take them out and mince them 


{mall, and bruiſe them with the back of a ſpoon ; mix with them 
ö 2 little 


* 
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alittle pepper, ſalt, grated nutmeg, and lemon-peel ſhred very 
fine, chopped parſley, and two yolks of eggs very hard; bruiſe 
them as you do the liver, and put as much ſuet as liver ſhaved 
exceeding fine, and as much grated bread ; work theſe together 
with raw eggs, and roll it in freſh! butter; put a piece into the 
Crops and bellies, and ſe up the necks and vents : then dip your 
pigeons in water, and ſeaſon them with pepper and ſalt as for a 
pie, put them in your jugg, with a piece of celery, ſtop them 
cloſe, and ſet them in a kettle of cold water; firſt cover them 
cloſe, and lay à tile on the top of the jugg, and let it boil three 
hours ; then take them out of the jugg, and lay them in a 
diſh, take out the celery, put in à piece of butter rolled in 
four, ſhake it about till it is thick, and pour it on your pi- 
geons. Garniſh with lemon. Tl £364 5 17,5 ba 


2. ele Jo flew pigeons. 

SEASON your pigeons with pepper, falt, cloves, mace, and 
ſome ſweet-herbs; wrap this ſeaſoning up in a piece of butter, 
and put in their bellies ; then tie up the neck and vent, and 
half-roaſt them; then put them into aſtew-pan with a quart.of 
good gravy, a little white, wine, ſome pickled muſhrooms, a 
few. pepper-corns, three or four blades of mace, a bit of lemon- 
peel, a bunch of ſweet-herbs, 2 bit of onion, and ſome oyſters 
pickled; let them. ſtew 


| nem till they are enough, then thicken it up 
with eee ks of eggs. Garniſn with lemon. 


Do dycks he Ame Way, 2 Vis | 
. Jo dreſi a calf's liver in caul. 


TAKE off the under ſkins, and ſhred the liver very ſmall, 
then take an ounce of truffles and morels chopped ſmall, with 
parſley; roaſt two or three onions, take off their outermoſt 
coats, pound fix cloves, and a dozen coriander - ſeeds, add them 
to the onions, and pound them together in a marble mortar then 
take them out, and mix them, with the liver, take a pint of 
cream, half a pint of milk, and ſeven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, eq 
a pound of ſuet as ſmall as you can, half melt it in a pan, and 
pour it into your egg and cream, then pour it into your liyer, then 
mix all wat together, ſeaſon it with pepper, ſalt, nutmeg, and a 
little thyme, and let it ſtand till it is cold: ſpread a caul over the 
bottom and ſides of the ſtew-pan, and put in your haſhed liver 
and cream all together, fold it up in the caul, in the ſhape of a 
| calf's 
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calf's liver, then turn it upſide-down carefully, lay it in a diſh 
that will bear the oven, and do it over with beaten egg, drudge 
it with grated bread, and bake it in an oven. Serve it up _ 
for a firſt courſe, We | .. 10 adn 


To roof a calf's 2 . 


LARD it with bacon, ſpit it firſt, and roaſt it 3 ſerve it up 
with good gravy. 


To roaſt partridges.  effguors 


LET them be nicely roaſted, but not tos much, drudge them 
with a little flour, and baſte them moderately; Jet them haye a 
fine froth, let there be good gravy- ſauce in the diſh, and bread- 
ſauce in baſons made thus: take a pint of water, put in a good 
thick piece of bread, ſome whole pepper, a blade or two of mace; 
boil it five or ſix minutes tilhthe bread is ſoft, then take out all 
the ſpice, and pour out alf the water, only juſt enough to keep 
it moiſt, beat it ſoft with a ſpoon, throw in a little falt, and A 

ood piece of freſh butter; ſtir it well together, ſet it over the 
30 for a minute or two, then put it into a boat. | 


To boil partridges.” ' w4 


BOIL them in a good deal of water, let them boil quick, and 
fifteen minutes will de ſufficient. For fauce, take a quarter of 
a pint of cream, and a piece of freſh butter as big as a large wal- 
nut; ſtir it one way till it is melted, and pour it into the diſh. 

Or this ſauce: take a bunch of celery clean waſhed, cut all 
the white very ſmall, waſh it again very clean, put ir into 4 
ſauce-pan with a blade of mace, a little beaten pepper, and a 
very little ſalt; put to it a pint of water, let it boil till the water 
is juſt waſted away, then add a quarter of a pint of cream, and 
a piece of butter rolled in flour ; ſtir all together, and when it 
is thick and fine pour it over the birds. 

Or this ſauce: take the livers and bruiſe them fine, ſome _ 
parſley chopped fine, melt a little nice freſh butter, and then 
add the livers and parſley to it, ſqueeze in, a little lemon, juſt 
give it a boil, and pour over your birds. 

Or this ſauce: take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and one ſpoon- 
ful of white wine; ſtir all together one way, when fine and 
thick pour it over the birds. You may add a few muſhrooms. . 
r this ſauce: take a few muſhrooms, freſh peeled, and waſh 
them clean, put them in a ſauce- pan with a little ſalt, put them 
over 
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over a quick fire, let them boil up, then put in a quarter of a 
| Pint of cream and a little nutmeg; ſhake them together with 
a very little piece of butter rolled in flour, give it two or three 
ſhakes over the fire, three or four minutes will do; then pour 
it over the birds, 

Or this ſauce : boil half a pound of rice very tender in beef 
gravy ; ſeaſon with pepper and ſalt, and pour over your birds, 
. "Theſe ſauces do'for boiled fowls; a quart of gravy will be 
enough, and let · it boil-till it is quite thick. 


To dreſs partridees a la braiſe, 


TAKE two brace, truſs the legs into the bodies, lard them, 
ſeaſon them with beaten mace, pepper and ſalt; take a ſtew- pan, 
lay ſlices of bacon at the bottom, then ſlices of beef, and then 
flices of veal, all cut thin, a piece of carrot, an onion cut ſmall, 
a bundle of (weet- herbs, and ſome whole pepper: lay the par- 
tridges with the breaſts Jownward, lay ſome thin ſlices of beef 

and veal over them, and ſome parſley ſhred fine; cover them and 
Jet them ſtew eight or ten minutes over a very ſlow fire, then give 
your pan a ſhake, and pour in a pint of boiling water ; cover it 
- Cloſe, and let it ſtew half an hour over a little quicker fire; ; then 
take out your birds, keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then ftrain 
it off an kim off all the fat; in the mean time, have a veal 
ſweetbread cut fmall, trufles and morels, cocks-combs, and 
fowls livers ſtewed iu a pint of good gravy half an hour, ſome ar- 
tichoke-þottoms and aiparagus-tops, both blanched in warm 
water, and a few muſhrooms, then add the other gravy to this, 
and put in your partridges to heat, if it is not thick enough, take 
2 piece of butter rolled in flour, and toſs up in it; if you will 
be at the expence, thicken it with "oy and ham cullis, but it 
wu be full as good without, 


7; o make partridge panes, - 


"TAKE two roaſled partridges and the fleſh of a large fowl, 
a little parboiled bacon, a little marrow or ſweet-ſuet chopped 
very fine, a few muſhrooms and morels chopped fine, truffles, 
and artichoke-bottoms, ſeaſon with beaten mace, pepper, a 
little nutmeg, ſalt, ſweet-herbs chopped fine, and the crumb of 
a two-penny loaf ſoaked in hot gravy; mix all well together 
with the yolks of two eggs, make your panes on paper, of a 
round figure, and the thickneſs of an egg, at a proper diſ- 
pance one from another, dip the point of a knife in the yolk of 
an 
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an egg, in order to ſhape them; bread them neatly, and bake 


them a quarter of an hour in a quick oven: obſerve that the 


trufes and morels be boiled tender in the gravy you ſoak the 


bread in. Serve them up for a ſide · diſh, - or they will ſerve to 
garniſh the above diſh, which will be a very fine one for a firſt 
courſe, 

Note, When you have cold fowls in the houſe, this * 2 
pretty addition in an entertainment. ; 

To roaſt pheaſants, 

PICK and draw your pheaſants, and ſinge them, lard ohe with 

bacon, but not the other, ſpit them, roaſt them fine, and paper 


them all over the breaſt ; when they are juſt done, flour and 


baſte them with a little nice butter, and let them have a fine 
white froth ; then take them up, and pour good gravy in the 
diſh and bread-ſauce in plates, 

Or you may put water- creſſes nicely picked and waſhed, ad 
juſt ſcalded, with gravy in the diſh, and lay the creſſes under 
the oheaſants. 

Or you may make celery-ſauce ſtewed tender, ſtrained and 
mixed with cream, and poured into the diſh, 

If you have but one pheaſant, take a large fine fowl about the 
bigneſs of a pheaſant, pick it nicely with the head on, draw it 
and truſs it with the head turned as you do a pheaſant's, lard the 
fowl all over the breaſt and legs with a large piece of bacon cut 
in little pieces; when roaſted put them both in a diſh, and no 
body will know it. They will take an hour doing, as the fire 
muſt not be too briſk, A Frenchman would order fiſh-ſauce to 

them, but then you quite ſpoil your pheaſants. 


A ſtewed pheaſant. 


TAKE your pheaſant and ſtew itin veal gravy, takeartichoke- 
bottoms parboiled, ſome cheſnuts roaſted and blanched: when 
your pheaſant is enough (but it muſt ſtew till there is juſt enough 
for ſauce, then ſkim it) put in the cheſnuts and artichoke-bot= 
toms, a little beaten mace, pepper, and ſalt juſt enough to ſea» 
ſon it, and a glaſs of white wine, and if you don't think it thick 
enough, thicker it with a little piece of butter rolled in flour: 
ſqueeze in a little lemon, pour the ſauce over the pheaſant, and 
have fome force-meat balls fried and put into the diſh, 

Note, A good fowl will do full as well, truſſed with the head 
_ a pheaſant, You may fry ſauſages inſtead of ha 

alls, | 


- 


To 
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ES To dreſs a pheaſant d la Braiſe. a 

LAY a layer of beef all over your pan, then a layer of veal; 
a little piece of bacon, a piece of carrot, an onion ſtuck with 
cloves, a blade or two of mace, a ſpoonful of pepper, black and 
white, and a bundle of ſweet herbs; then lay in the pheaſant; 
lay a layer of veal, and then a layer of beef to cover it, ſet it on 
the fire five or fix minutes, then pour in two quarts of boiling 
water : cover it cloſe, and let it ſtew very ſoftly an hour and 
a half, then take up your pheaſant, keep it hot, and let the 
avy boil till there is about a pint ; then ſtrain it off, and put it 

m again, and put in a veal ſweet-bread, firſt being ſtewed with 
the pheaſant, then put in ſome truffles and morels, ſome livers of 
fowls, artichoke-bottoms, and aſparagus-tops, if you have 
them; let all theſe ſimmer in the gravy about five or ſix mi- 
nutes, then add two ſpoonfuls of catchup, two of red wine, and 
a little piece of butter rolled in flour, ſhake all together, put in 
your pheaſant, let them ſtew all together with a few muſh- 
rooms about five or ſix minutes more, then take up your phea- 
fant and pour your ragoo all over, with a-few force-meat balls; 
Garniſh with lemon. You may lard it, if you chuſe. 


To boil a pheaſant. 


TAKE a fine pheaſant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a ſmall one, and three 
quarters of an hour a large one. Let your ſauce be celery ſtew- 
ed and thickened with cream, and a little piece of butter rolled 
in flour; take up the pheaſant, and pout the ſauce all over. 
Garniſh with lemon. Obſerve to ſtew your celery fo, that 
the liquor will not be all waſted away before you put your 
cream in; if it wants ſalt, put in ſome to your palate. 


To roaſt ſnipes or woodcocks. 


SPIT them on a ſmall bird-ſpit, flour them and baſte them 
with a piece of butter, then have ready a ſlice of bread toaſted 
brown, lay it in a diſh, and ſet it under the ſnipes for the trail 
to drop on; when they are enough, take them up and lay 
them on a toaſt ; have ready for two ſnipes, a quarter of a pint 
of good beef-gravy hot, pour it into the diſh, and ſet it. over a 
chaffing-diſh two or three minutes. Garniſh with lemon, and 
ſend them hot to table, 


Snipes » 


a 


Snipes in a ſurtout, or woodcocks, _ 

TAKE force-meat made with veal, as much beef-ſuet chop- 
ped and beat in a mortar, with an equal quantity of crumbs.of 
bread; mix in a little beaten mace, pepper and ſalt, ſome pati 
ley, and a little ſweet-herbs, mix it with the yolk of an egg, 
lay ſome of this meat round the diſh, then lay in the ſnipes, be- 
ing firſt drawn and half roaſted. Take care of the trail; chop 
it, and throw it all over the diſh. 4 | 

Take ſome good gravy, according to the bigneſs of your ſur- 
tout, ſome truffles and morels, a few muſhrooms, a ſweetbread 
cut into pieces, and ætichoke- bottoms cut ſmall ; let all ftew 
together, ſhake tnem, and take the yolks of two or three eggs, 
according as you want them, beat them up with a ſpoonful or two 
of white wine, ſtir all together one way, when it is thick take 
it off, let it cool, and pour it into the ſurtout : have the yolks of 
a few hard eggs put in here and there, ſeaſon with beaten mace, 
pepper and ſalt, to your taſte ; cover it with the force-meat all 
over, rub the yolks of eggs all over to colour it, then ſend it to 
the oven, Half an hour does it, and ſend it hot to table. 
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To boil ſnipes or woodcocks. Fe 


BOIL them in good ftrong broth, or beef gravy made thus : 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of ſweet-herbs, a blade or 
two of mace, fix cloves, and ſome whole pepper; cover it cloſe, 
let it boil till about half waſted, then ſtrain it off, put the gravy 
into a ſauce-pan with ſalt enough to ſeaſon it, take the ſnipes 
and gut them clean, (but take care of the guts) put them into 
the gravy and let them boil, cover them cloſe, and ten mi- 
nutes will boil them, if they keep boiling. In the mean time, 
chop the guts and liver ſmall, take a little of the gravy the - 
ſnipes are boiling in, and ſtew the guts in, with a blade of 
mace. Take ſome crumbs of bread, and have them ready 
fried in a little freſh butter criſp, of a fine light brown. 
You muſt take about as much bread as the inſide of a ſtale roll, 
and rub them ſmall into a clean cloth; when they are done, 
let them ftand ready in a plate before the fire. 

'When your ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little flour ; ſet them on the fire, ſhake your ſauce-pan often 
(but do not ſtir it with a ſpoon) till the butter is all melted, 
then put in the crumbs, give your ſauce-pan a ſhake, take up 
your wirds, Jay them in the diſh, and pour this ſauce over them. 
Garniſh with lemon, Te 
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SPIT. chem nde ways, with a bay-leaf between; baſte them 
with butter, WS have fried crumbs of bread round the diſh. 
Vie MOLLY * ame way. 


* 72 dreſi ruffs and reift. 
"THEY are Lincolathire birds, and you may fatten them 8s 
do chickens, with: white bread, milk and ſugar; they feed 
_ faſt, and will die in their fat if not killed in time: truſs them 
+ eroſs-legged as you do a ſnipe, ſpit them the ſame way, but you 
muſt gut them, and you muſt have good gravy in the diſh thick- 
ened with butter and toalt under . verve them up quick. 


To dreſs rk. 


* SPIT them on 2 nile bird-ſpit, roaſt them; when enough, 
— a good many crumbs of bread fried, and throw all ovet 
them ; and lay them thick round the diſh, 

Or they make a very pretty ragoo with fowls livers ; firſt fry 
the larks and livers very nicely, then put them into ſome good 
gravy to ſtev/, juſt enough for ſauce, with a little red wine; 
Garniſh with lemon. 


N 


To dreſs FO | 


TO two plovers take two artichoke-bottoms boiled, ſome 
.cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all very 
ſmall, mix with it ſome marrow or beet-fuet, the yolks of two 
hard eggs, chop all together, ſeaſon with pepper, ſalt, nutmeg, 
and alittle ſweet-herbs, fill the bodies of the plovers, lay them in 
a fauce-pan, put toithem a pint of gravy, a glaſs of white wine, 
a blade or two of mace, ſome roaſted cheſnuts blanched, and ar- 
tichoke-bottoms cut into quarters, two or three yolks of eggs; 
and a little juice of lemon ; cover them cloſe, and let them ſtew 
very ſoftly an hour, If you find the ſauce is not thick enough, 
take a piece of butter rolled in flour, and put into the ſauce, 
ſhake it round, and when it is thick take up your plovers and 
pour the ſauce over them, Garniſh with roaſted cheſnuts, 

Ducks are very gocd done this way. 

Or you may roatt your plovers as you do any other fowl, and 
lave gravy-ſauce in the diſh, 

Or boil them in good celery-ſauce, either white or brown, 
© Juſt as you like, 


The ſame way you may dreſs wigeons, 7 
„ 
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To dreſs larks pear faſhion, 


YOU muſt truſs the larks cloſe, and cut off the legs, ſeaſon. 


them with ſalt, pepper, cloves, and mace; make a faͤrce-meat 
thus: take a veal ſweetbread, as much beef-ſuet, a few morels 
and muſhrooms, chop all fine together, ſome crumbs of bread, 


and a few fweet- herbs, a little lemon- peel cut ſmall, mix all to- 


gether with the yolk of an egg, wrap up every lark in force-mear, 
and ſhape them like a pear, ſtick one leg in the top like the ſtalk 
of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ſerve them without ſauce 
or they make a good garniſh to a very fine diſh, ; ta 
You may uſe veal; if you have not a ſweetbread. 
* 


Po dreſs @ bare. f 
AS to roaſting of a hate, I have given full directions in the 
beginning of the book. e The 
A jugged bare. 


CUT it into little pieces, lard them here and there with little 
ſlips of bacon, ſeaſon them with a very little pepper and ſalt, put 
them into an earthen jugg, with a blade or two of mace, an onion 
ſtuck with cloves, and a bundle of ſweet-herbs ; cover the jugg 
or jar you do it in fo cloſe that nothing can get in, then ſet it in 
a pot of boiling water, keep the water boiling, and args Jy 
will do itz then turn it out into the diſh, and take out rhe onion 
and ſweet-herbs, and ſend it to table hot. If you don't like it 
larded, leave it out. 

4 To ſcare a bare. 


LARD your hare and put a pudding in the belly; put it into 


a pot or fiſh-kettle, then put to it two quarts of ſtrong drawed 
- _ gravy, one of red wine, a whole lemon cut, a faggot of ſweet- 


herbs, nutmeg, pepper, a little ſalt, and fix cloves : cover it 
cloſe, and ſtew it over a very flow fire, till it is three parts done; 
then take it up, put it into a diſh, and ftrew it over with crumbs 
of bread, a few ſweet-herbs chopped fine, ſome lemon-peel grat- 
ed, and half a nutmeg ; ſet it before the fire, and baſte it till it 
is all of a fine light brown, In the mean time take the fat off 
your gravy, and thicken it with the yolk of an egg; take fix 
eggs boiled hard and chopped ſmall, ſome picked cucumbers cut 
very thin; mix theſe with the ſauce, and pour it into the difh, 
A fillet of mutton or neck of veniſon may be done the ſame way. 


Note, You may do rabbits the ſame way, but it muſt be veal . 


gravy, and white wine ; adding muſhrooms for cucumbers. 


To 
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©» LE To flew a hare. 

CUT it into pieces, and put it into a ſtew- pan, with a blade or 
two of mace, ſome whole pepper black and white, an onion 
ſtuck with cloves, an anchovy, a bundle of ſweet-herbs, and a 
nutmeg cut to pieces, and cover it with water; .cover the ſtew- 
pan cloſe, let it ſtew till the' hare is tender, but not too much 
done : then take it up, and with a fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe ſieve, empty all out 
of the pan, put in the hare again with the ſauce, take a prece of 
butter as big as a walnut rolled in flour, and put in likewiſe one 
ſpoonful of catchup, and one of red wine; ſtew all together 
{with a few freſh muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth; then diſh it up, and ſend it to table. 
You-may cut a hare in two, and ſte the fore-quarters thus, and 
roalt the hind-quarters with a padding in the belly. 


A bare civet. 


BONE the hare, and take out all the ſinews, then cut one half 
in thin flices, and the other half in pieces an inch thick, flour 
them and fry them in a little freſh butter as collops, quick, and 
have ready ſome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſtard 
and a little elder vinegar; cover it cloſe, and let it do ſoftly till 
it is as thick as cream, then diſh it up with the head in the 
middle. 
Portugeſe rabbits. 

I HAVE, in the beginning of my book, given directions for 
boiled and roaſted, Get ſome rabbits, truſs them chicken faſhion, 
the head muſt be cut off, and the rabbit turned with the back 
upwards, and two of the legs ftripped to the claw-end, and fo 
truſſed with two ſkewers. Lard them, and roaſt them with what 
ſauce you pleaſe. If you want chickens, and they are to appear 
as ſuch, they muſt be dreffed in this manner: but if otherwiſe, 
the head muſt be ſkewered back, and come to the table on, with 
liver, butter, and parſley, as you have for rabbits, and they look 
very pretty boiled and truſſed in this manner, and ſmothered with 
onions : of if they are to be boiled for chickens, cut off the 
head, and cover them with white celery-ſauce, or rice- ſauce 


toſſed up with cream, 
: Rabbits ſurpriſe. 
ROAST two half-grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints; then take off all the lean 


meat from the back bones, cut it ſmall, and toſs it up with ſix 
or 
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or ſeven ſpoonfuls of cream and milk,” and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little ſalt, 
ſhake all together till it is as thick as-good cream, and ſet it to 
cool; then make a force-meat with a pound of veal, a pound of 
ſuet, as much crumbs of bread; two anchovies, a little piece of 
Jemon=-peel cut fine, a little ſprig of thyme, and a nutmeg 
grated ; let the veal and ſuet be chopped very fine and beat in 
a mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
bone open, that you think will hold the meat you cut out with the 
ſauce, pour it in and cover it with the force-meat, ſmooth it all 
over with your hand as well as you can with a raw egg, ſquare 
at both ends, throw on a little grated bread, and butter a maza- 
Tine, or pan, and take them from the dreſſer where you formed 
them, and place them on it very carefully, Bake them three 

uarters of an hour till they are of a fine brown colour. Let 
your ſauce be gravy thickened with butter and the juice of a le- 
mon; lay them into the diſh, and pour in the ſauce. Garniſh 
with orange cut into quarters, and ſerve it up for a firſt courſe. 


To boil rabbits. 


TRUSS them for boiling, boil them quick and white ; for 
ſauce take the livers, boil and ſhred them, and ſome parſley ſhred 
fine, and pickled aſtertion- buds chopped fine, or capers, mix 
' theſe with half a pint of good gravy, a glaſs of white wine, a lit- 
tle. beaten mace and nutmeg, a little pepper and ſalt, if wanted, 
' a piece of butter as big as a large walnut rolled in flour; let it 
all boil together till it is thick, take up the rabbits and pour 
the ſauce over them, Garniſh with lemon. You may laid 
them with bacon, if it is liked. | "1 


To adreſs rabbits in caſſerole. 


DIVIDE the rabbits into quarters. You may lard them or 
let them alone, juſt as you pleaſe, ſhake ſome flour. over them 
and fry them with lard or butter, then put them into an earthen 
pipkin with a quart of good broth, a glaſs of white wine, a little 
pepper and ſalt, if wanted, a bunch of ſweet-herbs, and a piece 
of butter as big as a walnut rolled in flour; cover them cloſe 
and let them ſtew half an hour, then diſh them up and pour the 
ſauce over them, Garniſh with Seville orange, cut into thin 
ſlices and notched; the peel that is cut out lay prettily between 


the llices. | 
> Mutton 


} 
# 
4 


and pour over the mutton. 
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, | Mutton keboV/d. | nan 8 

| * ; A123; & BAN 0157 $55 

TAKE a loin of mutton, "nent it between every bone; 
ſeaſon ĩt with pepper and ſalt moderately, grate a ſmall nutme 


all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and ſweet-herbs, dip them in and clap them to- 


gether in the ſame ſhape again, and put it on a ſmall ſpit, roaſt 
them before a quick fire, ſet a diſh under and baſte it with a lit- 
tle piece of butter, and then keep baſting with what comes from 


it, and throw ſome crumbs of bread all over them as it is roaſt- 


Ing; when it is enough take it up, and lay it in the diſh, and 


have ready half a pint of good gravy, and what comes from it; 


take two ſpoonfuls of catchup, and mix a tea-ſpoonful of flour 
with it and put to the gravy, ſtir it together and give it a boi}, 

Note, You muſt obſerve to.take off all the fat of the inſide, 
and the ſkin of the top of the meat, and ſome of the fat, if there 
be too much, When you put in what comes from your meat 


into the gravy, obſerve to pour out all the fat. 


A neck of mutton, called, The haſty diſh. 


TAKE a large pewter or ſilver diſh, made like a deep ſoup- 
diſh, with an edge about an inch deep on the inſide, on which 
the lid fixes (with an handle at top) ſo faſt that you may lift it up 
full by that handle without falling. This diſh is called a necro- 
mancer. Take a neck of mutton about ſix pounds, take off the 


{kin, cut it into chops, not too thick, lice a French roll thin, 


peel and lice a very large onion, pare and lice three or four 
turnips, lay a row of mutton in the diſh, on that a row of roll, 
then a row of turnips, and then onions, a little ſalt, then the 
meat, and ſo on; put in a little bundle of ſweet-herbs, and two 


or three blades-of mace; have a tea-kettle of water boiling, fill 


the diſh and cover it cloſe, hang the diſh on the back of two 


chairs by the rim, have ready three ſheets of brown paper, tear 


each ſheet into five pieces, and draw them through your hand, 
light one piece and hold it under the bottom of the diſh, mov- 
ing the paper about; as faſt as the paper burns, light another till 
all is burnt, and your meat will be enough, Fifteen minutes 
Juſt does it. Send it to table hot in the diſh. 


Note, This diſh was firſt contrived by Mr. Rich, and is much 


admired by the nobility, 
| To 
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To dreſs. a loin of park with onians.. W . 3 


TAKE a fore; loin of pork, and toaſt it as at another time, 
peel a quarter of a peck of onions, and ſlice them thin, Jay them 
in the dripping- pan, which muſt be very clean, under the pork... 
let the fat drop on them; when the pork. is nigh enough, put 
the onions into the ſauce- pan, let them ſimmer over the fire , 
quarter of an hour, ſhaking them well, then pour. out. all the 
fat as well as you can, ſhake in a very little flour, a ſpoonful of 
vinegar, and three'teasſpoonfuls of muſtard, ſhake all well to- 
ther, and ſtir in the muſtard, ſet it over the fire fot four: or 
08 minutes, lay the. park i in a dich, and the onions in a baſon. 
This is an admirable diſh to thoſe who love onions, _ 


To make a currey the Indian way. 


TAKE two ſmall chickens, ſkin them and cut them as for 2 
fricaſey, waſh them clean, and ſtew them in about a quart of 
water, for about five minutes, then ſtrain off the liquor and put 
the chickens in a clean diſh ; take three large onions, c | ; 
them ſmall, and fry them in about two ounces of butter, then * 
put in the chickens and fry them together till they are brown, : 
take a E quarter of an ounce of turmerick, a large ſpoonful of gin- \ 
* beaten pepper together, and a little 2 to your palate : 

rew all theſe ingredients over the chickens whilſt it is fry- 
ing, then pour in the liquor, and let it tew about half an hour, 
then put in a quarter of a pint of cream, and the juice of two 


lemons, and ſerve it up, The ginger Pepper and turmerick 
mult be beat very fine, ; 


noe ng” "Roma: en —— 


* 


To boil the rice. 


PUT two quarts of water to a pint of rice, let it boil till you 
think it is done enough, then throw in a ſpoonful of ſalt, and | WW: 
turn it out into a cullender; then let it Rand about five minutes. 
before the fire to dry, and ſerve it up in a diſh by itſelf, Diſh 
it up and ſend it to table, the rice in a diſh by itſelf. 


' To make a pellow the Indian way. 


TAKE three pounds of rice, pick and. waſh it, very clean, 
put it into a cuflender, and let it drain very dry; rake three 

quarters of a pound of butter, and put it into a pan over a very ,, 
ſlow fire till it melts, then put in the rice and covet it over very 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
ſome whole pepper, half a dozen blades of mace, and a few 
cloves, You muſt put in a little water to keep it from burning, 
H 3 | then 
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then ftir it up very often, and let it ſtew till the rice is ſoft. Boil 
two fowls, and a fine piece of bacon of about two pounds weight 
as common, cut the bacon in'two'pieces, lay it in the diſh with 
the fowls, cover it over with the rice, and garniſh it with about 
half a dozen hard eggs and a dozen of onions fried whole and 
yery brown. FUSED LG 35 1} | | 
Note, This is the true Indian way of dreſſing them, 


9 8 - Another way to make a pellow. 
"TAKE a leg of veal about twelve or fourteen pounds welght, 
an old cock ſkinned, chop both to pieces, put it into a pot with 
five or fix blades of mace, fome whole white pepper, and three 
= . gallons of water, half a pound of bacon, two onions, and fix 
cloves; cover it cloſe, and, when it boils let it do very ſoftly till 
the meat is good for nothing, and above two-thirds is waſted, 
4 then ſtrain it; the next day put this ſoup into a ſauce- pan, with 
a paund of rice, ſet it over a very flow fire, take great care it 
do not burn; when the rice is very thick and dry, turn it into 
2 diſh: Garniſh with hard eggs cut in two, and have roaſted 
fowls in another diſh, 8 we 
Note, You are to obſerve, if your rice ſimmers too faſt it will 
burn, when it comes to be thick. It muſt be very thick and 
dry, and the rice pot boiled to a mummy, | 
Po make eſſence of ham. © 
TAKE off the fat of a ham, and cut the Jean in ſlices, beat 
them well and lay them in the bottom of a ſtew- pan, with ſlices 
of carrots, parſnips, and onions; cover your pan, and ſet it 
over a gentle fire: let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour, and turn them; then moiſten with broth 
and veal gravy. Seaſon them with three or four muſhrooms, 
as many truffles, a whole leek, ſome parſley, and half a dozen 
cloves ; or inſtead of à leek, a clove of garlick. Put in ſome 
cruſts of bread, and let them ſimmer over the fire for a quarter 
of an hour; ſtrain it, and ſet away for uſe. Any pork or ham 
does for this, that is well made. : 


. Rules to bs ob ſerded in all made- diſpes. 
FIRST, that the ftew-pans, or ſauce- pans, and covers, be 
very clean, free from ſand, and well tinned; and that all the 
white ſauces have a little tartneſs, 2nd be very ſmooth and of 2 
' fine thickneſs, and all the time any white ſauce is over the fire 


keep ſtirting it one way, 
P 8 y And 
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And as to brown ſauce, take great care no ſat ſwims at the 


top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to taſte of one thing more than another. As to 


pepper and ſalt, ſeaſon to your palate, but do not put too much 


of either, for that will take away the fine flavour of every thing. 


As to moſt made diſhes, you may put in what you think proper 


to enlarge -it, or make it good; as muſhrooms pickled, dried, 
ſreſh, or powdered ; truffles, morels, cocks-combs ſtewed, ox 
palates cut in little bits, artichoke-bottoms, either pickled, freſh 
boiled, or dried ones ſoftened in warm water, each cut in four 
pieces, aſparagus- tops, the yolks of bard eggs, force · meat balls, 


&c. The beſt things to give a ſauce tartueſs, are muſhroom- 
pickle, white walnut-pickle, elder vinegar, or lemon- juice. 


4 — At. th. 1 — 
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"CHAP... 
Read this CuarTER, and you will find how expen- 
five a French cook's ſauce is. Age 


The French way of dreſſing. partridges. 
WHEN they are'newly pickled and drawn, finge them: you 


muſt mince their livers with a bit of butter, ſome ſcraped bacou, 
green truffles, if you have any, parſley, chimbol, ſalt, pepper, 


ſweet herbs, and all- ſpice. The whole being minced together, 


put it into the inſide of your partridges, then ſtop both endsofthem, 


after which give them a fry in the ſtew- pan; that being done, 


ſpit them, and wrap them up in flices of bacon and paper; then 
take a ſtew-pan, and having put in an onion cut into flices, a 


carrot cut into little bits, with a little oil, give them a few toſſes 
over the fire; then moiſten them with gravy, cullis, and a little 


efſence of ham. Put therein half a lemon cut into ſlices, four 
. <loves of garlic, a little ſweet baſil, thyme, a bay-leaf, a little 


parſley, chimbol, two glaſſes of white wine, and four of the car- 
caſſes of the partridges ; let them be pounded, and put them in 
this ſauce, When the fat of your cullis is taken away, be care- 


ful to make it reliſhing ; and after your pounded livers are put 


into your cullis, you muſt ſtrain them through a tieve. Your 
partridges being done, take them off; as alſo take off the bacon 


and paper, and lay them in your diſh with your ſauce over them. 


Tunis diſh I do not recommend; for I think it an odd jumble 
of traſh ; by that time the cullis, the effence of ham, and all 


other ingredients are reckoned, the partridges will come to 2 
H 4 TW Y nne 
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fine penny. But ſuch receipts as this is what you have in mot 
books of cookery yet printed. 


To make eſſence me bam. 
TAKE the fat off a Weſtphalia ham, cut the lean in lices, 


bent them well and lay them in the bottom of a ſtew-pan, with 


lices of carrots; parſnips, and onions, cover your pan, and ſet 
it over a gentle fire. Let them ſtew till they begin to ſick, then 
ſprinkle on a little flour and turn them; then moiſten with broth 
and veal gravy ; ſeaſon with three or four muſhrooms, as many 


truffles, a whole leek, ſome baſil, paiſley, and half à dozen 


cloves; or inſtead of the leek, you may put a clove of garlic. 
Put in ſome cruſts of bread, and let them ſimmer over the fire 
for three quarters of an hour. Strain it, and ſet it by f for uſe; 


A ellis for all forts of ragoo. 


HAVING cut three pounds of lean veal, and half a pound of 
ham into ſlices, lay it into the bottom of a ſtew- pan, put in 
carrots and parſnips, and an onion ſliced; cover it, and ſet it 
a ſtewing over a ſtove; when it has a good colour, and begins 


to ſick, put to it a little melted butter, and ſhake in, a Jittle 


four, keep it moving a little while till the flour is fried ; the 
: moiſten i it with gravy and broth, of each a like quantity, then 


my 4 A LY 


put in ſome parſley and baſil, a whole leck, a bay- leaf, ſome 
-muſbrooms and truffles minced ſmall, three or four 7 „ and 
the cruſt of two French rolls: let all "theſe. ſimmer together for 
three quarters of an hour; then take out the ſlices of veal ; 


train it, and keep it for all ſorts of ragoos. Now comput 


the expence, and ſee if this diſh cannot | : dreſſed full as well 
Without this expence. 


| A cullis for all forts of buthers meal, 
YOU muſt take meat according to your company j if ten or 


twelve, " A cannot take leſs than a leg of veal and a ham, with 
at, 


all the ſkin, and outſide cut off. Cut the leg of veal in 
Pieces about the bigneſs of your fiſt, place them in your ſtew- 
pan, and then the llices of ham, two carrots, an onion cut in 
two; cover it cloſe, let it ſtew ſoftly : at firſt, and as it begins 
to be brown, take off the cover and turn it, to colour i it on all 
fides the ſame ; but take care not to burn the meat. When it 


has a pretty brown colour, moiſten your cullis with broth made 


of beef, or other meat; ſeaſon your cullis with a little ſweet baſil, 
ſome cloves, with ſome garlic; pare a lemon, cut jt in ſlices, 


5 " and 


# 
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ſtew⸗- pan a good lump of butter, and ſet it over a flow fire; 
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20d put it into your cullis, with ſame muſhrooms. Put into a 


ut 
into it two or three handfulg of flour, ſtir it with a wooden lidle; 
and let it take a colour; if your cullis be pretty brown, you muſt 


put in ſome flour. Your flour being brown with your cullis, 
then pour it very ſoftly into your cullis, keeping your cullis 


ftir:ing with a wooden' ladle then let your cullis tew foftly; 
and fkim off all the fat, put in two glaſſes of champaign, or 


other white wine; but take care to keep your cullis very thin, a - 


that you may take the fat well off and clarify it. To clarify. it, 
you muſk put it in a ſtove that draws well, and cover it eloſe, and 
ſet it boil without uncovering, till it boils oyer ; then uncover it, 
and take off the fat that is round the ſtew- pan, then wipe it off 
the. cover alſo, and cover it again. When your cullis is done, 
take dut the meat, und ſtrain your cullis through a ſilk ſtrainer, 
= i bd 74. irs 9 i Hint u 5 


Cullis the Italian q. 1 ad. 


0», | 
PUT into a ſtew- pan half a ladleful of cullis, as much eſſence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into ſlices, four or five cloves of garlic, alittle 
beaten coriander-ſeed, with a lemon pared and cut into ſlices, 


a little ſweet baſil, -muſbrooms, and good oil; put all: over the 


mer, and go an to thicken it a little with eſſence of ham: then 
- put 


— 


\ 
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put in your craw-fiſh, and ftrain it off. Being frained, keep 
it t for a fuſt courſe of craw fiſh. | 


A © ibs calls. 


- TAKE 2 pivce.of veal, cut it into ſmall bits, with ſome thin 
Hices of ham, and two onions cut into four pieces; moiſted it 
with broth, ſeaſoned with muſhrooms, a bunch of parſley, green 
onions, three cloves, and ſo let it ſtew. Being ſtewed, take 
out all your meat and roots with a ſkimmer, put in a few crumbs 
of bread, and let it ſtew ſoftly: take the white of a fol, or two 
chickens, and pound it in a mortar ;' being, well pounded, mix 
it in your cullis, but it muſt not boil, and your cullis muſt be 
very white; but if it is not white enough you muſt pound two 
dozen of ſweet almonds blanched, and put into your cullis; then 

boil a glaſs of milk, and put it in your cullis: let it be of a | 
good taſte, and ſtrain it off; then put it in a ſmall kettle, and 
keep it warm. You may uſe i it for. white loaves, white cruſt of 


bread and biſquets. 


Sauce for a brace of partridges, phaſes, or ay thin 
t you pleaſe. 

ROAST à partridge, pound it well i in a Mortar WA the pi- 
nions of four turkies, with a quart of ſtrong gravy, and the li- 
vers of the partridges and ſome truffles, and let it fimmer till it 
be pretty thick, let it ſtand in a diſh for a while, then put two 
glaſſes of Burgundy into a ſtew- pan, with two or three flices of 
onions, a clove or two of garlic, and the above ſauce. Let it 
fimmer a few minutes, then preſs it through a hair-bag into a 
ſtew- pan, add the eſſence of ham, let it boil for ſome time, ſea- 
ſon it with good ſpice and pepper, lay your partridges, &c. in 
the diſh, and pour your ſauce in, 

They will uſe as many fine ingredients to ſtew a pigeon, or 
- fowl, as will make a very fine diſh, which * equal to boiling a 
leg of mutton in champaign. 

It would be needleſs to name any more z though you have 
much more expenſive ſauce than this; however, I think here is 
enough to ſhew the folly of theſe fine French cooks, In their 
own country, they will make a grand entertainment with the 
expente of one of thele diſhes ; but here they want the little 
petty profit; and by this fort of legerdemain, {ome fine eſtates 
are juggled into France, 


CHAP. 
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CHAP. IV. 


To make a number of pretty little diſhes, fit for a 
ſupper, or fide-diſh, and little corner-diſhes, for a 
great table; and the reſt you have in the CnharrERn 
for Lent. Fg SLY 


Hogs ears forced. 


TAKE four hogs ears, and half boil them, or take them 
fouſed ; make a force-meat thus: take half a pound of beef- 
ſuet, as much crumbs of bread, an anchovy, ſome ſage, boil 
and chop very fine a little parſley; mix all together with the yolk 
of an egg, a little pepper, flit your ears very carefully to make a 
place for your ſtuffing, fillthem, flour them, and fry them in freſh 
butter till they are of a fine brown ; then pour out all the fat 
clean, and put to them half a pint of gravy, a glaſs of white wine, 
three tea-ſpoonfuls of muſtard, a piece of butter as big as a nut- 
meg rolled in flour, a little pepper, a ſmall onion whole; cover 
themcloſe, and let them ſtew ſoftly for half an hour, ſhaking your 
pan now and then, When they are enough, lay them in your 
diſh, and-pour your ſauce over them; but firſt take out the onion. 
This makes a very pretty diſh; but if you would make a fine 
large diſh, take the feet, and cut all the meat in ſmall thin 
pieces, arid ſtew with the ears, Seaſon with ſalt to your palate, 


To force cocks-combs, 


PARBOIL your cocks- combs, then open them with-a point 
of a knife at the great end: take the white of a fow), as much 
'bacon and beef marrow, cut theſe ſmall, and beat them fine in 
a marble-mortar; ſeaſon them with falt, pepper, and grated nut- 

meg, and mix it with an egg; fill the cocks-combs, and ſtew 
them in a little ſtrong gravy foftly for half an hour, then flice in 
" ſome freſh muſhrooms and a few pickled ones; then beat up the 
= of an egg in a little grayy, ſtirring it. Seaſon with ſalt. 
hen they are enough, diſh them up in little diſhes or plates. 


To preſerve cocks-combs, 


Let them be well cleaned, then put them into a pot, with 
ſome melted bacon, and boil them a little; about half an hout 
after, add a little bay ſalt, ſome pepper, a little vinegar, a lemon 
Aliced, and an onion ſtuck with cloyes, When the bacon begins 
to 
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to ſlick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them cloſe from the 
air. Theſe make a pretty plate at a jupper. 


To preſerve or pickle pigs feet and ears. 


TAKE your feet and ears ſingle, and waſh them well, ſplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moſt as much water as will cover them. When they are well 
- ſeemed, add to them cloves, mace, whole pepper, and ginger, 
coriander-ſeed and falt, according to your diſcretion ;' put to 
them a bottle or two of Rheniſh wine, according to the quan- 
tity you do, half a ſcore bay - leaves, and a bunch of ſweet-herbs. 
Let them boil ſoftiy till they are very tender, then take them out 
of the liquor, lay them in an earthen pot, then ſtrain.the liquor 
over them; when they are cold, cover them down cloſe, 2 
keep them for uſe, 

You ſhould let them ſtand to be cold (kim off all the fat, 
'and then put in the wine and ſpice," 

They eat well cold; or at any time heat them I in the jelly, 
and thicken it with a little piece of butter rolled in flour, makes 
a very pretty diſh; or eat the ears, and take the feet clean out 
of the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them; or fry them in 
freſb butter, lay the ears in the middle and the feet round, and 
pour the ſauce over, or you may cut the ears in long ſlips, which 
is better: and if you chuſe it, make a good brown gravy to mix 
with them, a glaſs of white wine and ſome muſtard, thickened 
wich a piece of butter rolled in flour. 


. * 


To pickle ox-palates. 


TAKE your palates, waſh them well with ſalt and water, 
and put them in a pipkin with water and ſome ſalt ; and when 
they are ready to boil, ſkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick taſte. . 
When they are boiled tender ( which will require four or five 
hours) peel them and cut them into ſmall pieces, and let them 
cool; then make the pickle of white wine and. vinegar, an equal 
quantity; ; boil the piekle, and put in the ſpices that were boiled 
im the palates; when both the pickle and palates are cold, lay 

our palates in a jar, and put to them a few bay-leaves bond a 
fate freſh ſpice : pour the pickle over them, cover them cloſe, 
and keep them for ule, 


Of 


1 
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Of theſe you may at any time make a pretty little diſh, either 
with brown ſauce or white; or butter and muſtard and a ſpoon- 
ful of white wine; or they are ready to put in made-diſhes, 


To ſtew cucumbers. 


PARE twelve cucumbers, and lice them as thick as a crown- 
piece, and put them to drain, and then lay them in à coarſe cloth 
till they are dry, flour them and fry them brown in butter; pour 
out the fat, then put to them ſome gravy, a little claret, ſome 
pepper, cloyes, and mace, and let them ſtew a little, then roll 
a bit of butter in flour, and toſs them up; ſeaſon with ſalt: you 
may add a very little muſhroom pickle. | 


To ragoo cucumbers, 
TAKE two cucumbers, two onions, lice them, and fry them 
in a little butter, then drain them in a ſieve, put them into a 
ſauce-pan, add ſix ſpoonfuls of gravy, two of white wine, a 
blade of mace : let them ſtew five or {ix minutes; then take a 


piece of butter as big as a walnut rolled in flour, ſhake them 
together, and when it is thick, diſh them up. 


A fricaſey of kidney-beans, 

TAKE a quart of the ſeed, when dry, ſoak them all night 
in river water, then boil them on a ſlow fire till quite tender; 
take a quarter of a peck of onions, lice them thin, fry them in 
butter till brown; then take them out of the butter, and put 
them. in a quart of ſtrong draw'd gravy, Boil them till you may 
maſh them fine, then put in your beans, and give them a boil 
or two, Seaſon with pepper, ſalt and nutmeg, | 


To dreſs Windſor-beans. 


"TAKE the ſeed, boil them till they are tender; then blanch 
| them, and fry them in clarified butter. Melt butter, with. a 


drop of vinegar, and pour over them, Stew them with alt, 
pepper, and nutmeg. 


Or you may eat them with butter, ſack, ſugar, and a little 
powder of cinnamon, 


To make jumball;. 


TAKE a pound of fine flour and a pound of fine powder · ſu- 
gar, make them into a light paſte, with whites of eggs beat fine: 
then add half a pint of cream, half a pound of freſh butter 


melted, 


4 
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melted, and a pound of blanched almonds well beat. Knead 
them all together thoroughly, with a little roſe-water, and cut 
out your jumballs in what figures you fancy; and either bake 
them ia a gentle oven, or fry them in freſh butter, and they make 
a pretty ſide or corner diſh. . You may melt a little butter with a 
ſpoonſul of ſack, and throw fine ſugar all over the diſh. If you 
make them in pretty figures, they make a fine little diſh. 


To make a rage of onions. 


TAKE a pint of little young onions, peel them, and take four 
large ones, peel them and cut them very fmall ; put a quarter of 
a pound of good butter into a ſtew-pan, when it is melted and 
done making a noiſe,, throw in your onions, and fry them till 
they begin to look a little brown : then ſhake in a little flour, 
and ſhake them round till they are thick; throw in a little ſalt, 
a little beaten pepper, a quarter of a pint of good gravy, and a 
tea-ſpoonful of muſtard. Stir all together, and when it is well 
taſted and of a good thickneſs pour it into your diſh, and gar- 
niſh it with fried crumbs of bread and raſpings. They make a 
pretty little diſh, and are very good. You may ſtew raſpings 
in the room of flour, if you pleaſe, Treo, 


CY | A ragoo of oyſters, 

OPEN twenty large oyſters, take them out of their liquor, 
fave the liquor, and dip the oyſters in a batter made thus: take 
two eggs, beat them well, a little lemon- peel 'grated, a little 
nutmeg grated, a blade of mace pounded fine, a little parſley 
chopped fine; beat all together with a little flour, have ready 
ſome butter or dripping in a ſtew-pan ; when it boils, dip in your 
oyſters, one by one, into the batter, and fry them of a fine brown; 
then with an egg-ſlice take them out, and lay them in adiſh before 
the fire, Pour the fat out of the pan, and ſhake a little flour 
over the bottom of the pan, then rub a little piece of butter, as 
big as a ſmall wallnut, all over with your knife, whilſt it is over 
the fire; then pour in three ſpoonfuls of the oyſter liquor ſtrain- 
ed, one ſpoonful of white wine, and a quarter of a pint of 
gravy; grate alittle nutmeg, ſtir all together, throw in the oyſ- 
ters, give the pan a toſs round, and when the fauce is of a good 
thickneſs, pour all into the diſh, and garniſh with raſpings. 


A ragoo of aſparagus, 
SCRAPE a hundred of grafs very clean, and throw it inte 
cold water, When you have ſcraped all, cut as far as is good and 


green, about an inch long, and take two heads of endive clean 
3 washed 
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waſhed and picked, cut it very ſmall, a young lettuce clean 
waſhed and cut ſmall, a large onion peeled and cut ſmall ; put 
a quarter of pound of butter into a ſtew- pan, when it is melt- 
ed throw in the above things: toſs them about, and fry them 
ten minutes; then ſeaſon them with a little pepper and ſalt, 
ſhake in a little flour, toſs them about, then pour in half a 
pint of gravy, Let them ſtew till the ſauce is very thick and 
good; then pour all into your diſh, Save a few of the little 
tops of the graſs to garniſh the diſh, ; 


A ragoo of livers. 
TAKE as many livers as you would have for your diſh. A 


turkey's liver and fix fowls livers will make a pretty diſh, Pick 


the galls ſrom them, and throw them into cold water; take the 
ſix livers, put them in aſauce-pan with a quarter of a pint of gra- 
vy, a ſpoonful of muſhrooms, either pickled or freſh, a ſpoonful 
of catchup, a little bit of butter as big as a nutmeg rolled in 
fleur; ſeaſon them with pepper and ſalt to your palate, Let 
them ſtew ſoftly ten minutes: in the mean while broil the tur- 
| key's liver nicely, lay it in the middle, and the ſtewed livers 
round. Pour the ſauce all over, and garniſh with lemon, 


1 


To ragoo caulifiowers, 


LAY a large cauliflower in water, then pick it to pieces, ay 
if for pickling : take a quarter of a pound of butter, with a ſpoon- 
ful of water, and melt it in a ſtew- pan, then throw in your cau- 
liflowers, and ſhake them about often till they are quite tender; 
then ſhake in a little flour, and toſs the pan about. Seaſon them 
with a little pepper and ſalt, pour in half a pint of good gravy, 
let them ſtew till the ſauce is thick, and pour it all into a little 
diſh, Save a few little bits of cauliflower, when ſtewed in the 
butter, to garniſh with. 


Stewed peaſe and lettuce. 


TAKE a quart of green peas, two nice lettuces clean waſhed 
and picked, cut them ſmall acroſs, put all into a ſauce- pan, with 
a quarter of a pound of butter, pepper and ſalt to your palate; 
cover them clote, and let them ſtew ſoftly, ſhaking the pan of- 
ten. Let them ſtew ten minutes, then ſhake in a little flour, 


toſs them round, and pour in half a pint of good gravy ;, put in a 


little bundle of ſweet-herbs and an onion, with three cloves, and 
a blade of mace ſtuck in it. Cover it cloſe, and let them ſtew a 
quarter of an hour; then take out the onion and ſweet-herbs, 
and turn it all into a diſh. If you find the ſauce not thick 
enPuyh, ſhake in a little more luur, and let it immer, tuen take 
ic up. Cod- 
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iq”; Cod:founds broiled wwith grau). 

SCALD them in hot water, and rub them with ſalt well; 
blanch them, that is, take off the black dirty ſkin, then ſet them 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the grid- 
iron. In the mean time take a little good gravy, a littls muſtard, 
a little bit of butter rolled in flour, give it a boil; ſeaſon it with 
pepper and ſalt. Lay the ſounds in your diſh, and pour your 
ſauce over them. 


A forced cabbage. 


TAKE a fine white-heart cabbage, about as big as à quarter 
of a peck, lay it in water two or three hours, then half boil it, 
ſet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outſide | 
leaves, fill it with force-meat made thus: take a pound of veal, 
half a pound of bacon, fat and lean together, cut thern ſmall, | 
and beat them fine in a mortar, with four eggs boiled hard. Sea- | 
fon with pepper and ſalt, a little beaten mace, a very little lemon- | 
peel cut fine, ſome parſley chopped fine, a very little thyme, and 
{ 
| 
| 


twoanchovies: when they are beat fine, take the crumb of a ſtale 
roll, ſome muſhrooms, if you have them either pickled or freſh, 
and the heart of the cabbage you cut out chopped fine. Mix all 
together with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread ; then lay ſome ſlices of 
bacon to the bottom of a ſtew-pan of ſauce-pan, and on that a 
pound of coarſe lean beef, cut thin; put in the cabbage, cover 


it cloſe, and let it ſtew over a ſlow fire, till the bacon begins to F 
ſtick to the pan, ſhake in a little flour, then pour in a quart of 
broth, an onion ſtuck with cloves, two blades of mace, ſome : 
whole pepper, a little bundle of ſweet-berbs; covet itcloſe, and 5 
let it ſtew very ſoftly an hour and a half, put in a glaſs of red 
wine, give it a boil, then take it up, Jay it in the diſh, and F 
| ſtrain the gravy and pour over: untie it firſt, This is a fine K 
= ſide-diſh, and the next day makes a fine haſh, with a veal- ſteak 1 
| nicely broiled and laid on it, 
Stewed red cabbage. 
| TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acroſs, and cut it into little pieces. Put it fl 
into a ſtew- pan, with a pound of ſauſages, a pint of gravy, a h 
little bit of ham or lean bacon; cover it cloſe, and let it ſtew AL 
- balf an hour; then take the pan off the fire, and ſkim off the p. 


fat, ſhake in a little flour, an d ſet it on again. Let it ſtew two 
| 74 or 
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or three minutes, then lay the ſauſages in your diſh, and pour 
the reſt all over. You may, before you take it up, put in Half 
a ſpoonful of vinegar. ty 8 
1 Ssaveys forced and ſtetwed. 
TAKE two ſavoys, ful one with force · meat, and the othet 
without. Stew them with gravy ; ſeaſon them with pepper 
and ſalt, and when they are near enough take a piece of butter, 
as big as a large walnut, rolled in flour, and put in. Let them 
ſtew till they are enough, and the ſauce thick; then lay them 
in your diſh, and pour che ſauce over them. Theſe things are 
beſt done on a ſtove, 8 
To force cucumbers. 
TAKE three large cucumbers, ſcoop out the pith, fill them 


with fried oyſters, ſeaſoned with pepper and ſalt; put on the 


piece again you cut off, ſew it with a coarſe thread, and fry 


them in the butter the oyſters are fried in: then pour out 


the butter, and ſhake in a little flour, pour in half a pint of 
gravy, ſhake it round and put in the cucumbers. Seaſon it 
with a little pepper and falt ; let them ſtew ſoftly till they are 
tender, then lay them in a plate, and pour the gravy over 
them: or you may force them with any fort of forct-meat you 
fancy, and fry them in hog's lard, and then ſtew them in gravy 
and red wine, | ©. a> T8 


Fried ſauſages. 4 „ + 
TAKE half a pound of ſauſages, and fix apples; ſlice four 
about as thick as a crown, cut the other two in quartets, fry 


them with the ſauſages of a fine light brown, lay the ſauſages - 


in the middle of the diſh, and the apples round. Garniſh with 
the quartered apples. Ys 
Stewed cabbage and ſauſages fried is a good diſh ; then heat 
cold peas-pudding in the pan, lay it in the diſh and the ſaufages 
round, heap the pudding in the middle, and lay the ſauſages all 
round thick up, edge-ways, and one in the middle at length, 


Collops and eggs. 


CUT either bacon, pickled beef, or hung mutton into'thig 
ſlices; broil them nicely, lay them in a diſh before the fire, 
have ready a ſtew-pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, aud 
pour them into the ſtew-pan, When the whites of the eggs 

"23" h begin 
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begin ta hatden, and all look of a clear white, take them ug 
one by one in an eggyſlice, and lay them on the collops. 


To adreſs cold fowl or pigeon. 

CUT chem in four quarters, beat up an egg or two, according 
to what, you dreſs, grate a little nutmeg in, a little ſalt, ſon.e 
parſley chopped, a few crumbs of bread,* beat them well toge- 
ther, dip them in this batter, and have ready ſome A ripping hot 
in a ſtew-pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little flour, mixed! 
with a ſpoonful of catchup ; lay the fry in the diſh, and pour 
the ſauce over. Garniſh with lemon, and a few muſhrooms, 
if you have any. A cold rabbit eats well done thus, ef es 


To mince veal. 


_ CUT your veal as fine as poſſible, but don't chop it; grate a 
little nutmeg over it, ſhred a little lemon-peel very fine, throw 
a very little ſalt on it, drudge a little flour over it. To a large 
plate of veal, take four or five ſpoonfuls of water, let it boy, 
then put in the veal, with a piece of butter as big as an epg, ſtir 
it well together; when it is all thorough. hot, it is enough. 
Have ready a very thin piece of bread toaſted brown, cut it into 


three-corner ſippets, lay it round the plate, and pour in the th 
veal, Juſt before you pour it in, ſqueeze in half a lemon, or of 
half a ſpoonful of vinegar. Garniſh with lemon. You may pe 
put gravy in the room of water, if you love it ſtrong, but it is pi 
better without. * . 2 
1 To fry cold veal. 5 th 
CUT it in pieces about as thick as half a crown, and as long ' 

as you pleaſe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few ſweet- herbs, and ſhred lemon - peel th 
in it; grate a little nutmeg over them, and fry them in freſn. bo 
butter. The butter muſt be hot, juſt enough to fry them in: in 4 
the mean time, make a little gravy of the bone of the veal ; when w 
the meat is fried take it out with a fork, and lay it in a diſh be- 1 
fore the fire, then ſhake a little flour into the pan, and ſtir it th 
round; then put in a little gravy, ſqueeze in a little lemon, and: * 

pour it over the veal. Garniſh with lemon. 
p | To toſs up cold veal white. 

CUT the veal into little thin bits, put milk enough to it for it 
ſauce, grate in a little nutmeg, a very little ſalt, a little piece of cu 
# butter rolled in flour: to half a pint of milk, the yolks of two 5 
4 * | | I 


2 eggs 


— 
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eggs well beat, x ſpoonful of muſhroom-pickle, ſtir all toge- 
ther till it is thick 2 pour it into your diſh, and zart 
with lemon. 1 | "NES 

Cold fowl ſkinned, and done this way, eats well; or the beſt 
end of a cold breaſt of veal; firſt fry it, drain it from the fat, 
then pour this ſauce to it. i | 


0C haſh cold mutton. RET” 
- CUT your mutton with a very ſharp knife in very little hits, 
5s thin as poffible ; then, boil the bones with an onion, a little 
ſweet-herbs, a blade of mace, a very little whole pepper, alittle 
falt, a piece of cruſt toaſted very criſp : let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a ſauce- pan. with a 
piece of butter rolled in flour; put in the meat, when it is very 
bot it is enough. Have ready ſome thin bread toaſted brown, cut 
three-corner-ways, lay them round the diſh, and pour in the 
haſh. As to walnut-pickle, and all ſorts of pickles, you muſk 
putin en fancy. Garniſh with pickles, Some love 
a ſmalVonion peeled, and cut very ſmall, and done in the haſh. . 

2261 In haſh mutton like veniſon. r „ 

CUT it very thin as above; boil the bones as above; ſtrain 
the liquor, whete there is juſt enough for the haſh, to a quarter 
of à pint of gravy put a large ſpoonful of red wine, an onion 
peeled and chopped fine, a very little lemon- peel ſhred fine, a 
piece of butter a8 big as a fmall walnut rolled in flour; put it. into 
a ſauoè · pan with the meat, ſhake it all together, and when it i; 
thoroughly hot, pour it into your diſh. Haſh beef the ſame Way. 

To make collops of cold beef. 

IF you have any cold inſide of a ſurloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very ſmall, 
boil as much water as you think will do for ſauce, feafch i with 
a little pepper and ſalt, and a bundle of ſweet-herbs. Let the 
water boil, then put in the meat, with a good piece of butter 
rolled in flour, hake it round, and ſtir it. When the ſauce is 
thick and the meat done, take out the ſweet-herbs, and pour it 
into your diſh, They do better than freſh malle. 


To make a florendine of veal. | 
TAKE two kidneys of a loin of veal, fat and all, and mince 
it very fine, then chop a few herbs and put to it, and add a few 
currants: ſeaſon it with cloves, mace, nutmeg, and a little ſalt, 
four or five yolks of eggs chopped fine, and ſome crumbs of 
bread, a pippin of two chopped, ſome candied lemon-peel cut 
I 2 ſmall, 
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ſmall, a Nttle ſack, and orange flour-water.. Lay # ſheet o 

puff. paſte at the bottom of Jour diſh, and put in the ingredients, 

and cover it with another ſheet of puff paſte. Bake it in a lack 
oven, ſcrape lugar on the top, and ſerve it up hot, 


To make ſalamongundy. | 
TAKE two or three Roman or cabbage lettuces, and when 
you have waſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them crofs- ways, as fine as a 
good big thread, and lay the lettuces ſo cut, about an inch thick, 
all over the bottom of a diſh, When you have thus garniſhed 
your difh, take two cold roaſted pullets or chickens, and cut the 
fleſh off the breaſts and wings into flices, about three inches 
long, a quarter cf an inch broad, and as thin as a fhilling;. Ia 
them upon the lettuce round the end to the middle of the diſh, 
and the other towards the brim; then having boned and cut ſix 
anchovies, each into eight pieces, lay them all between each ſlice 
of the fowls, then cut the lean meat off the legs into dice, and cut 
a lemon into {mall dice; then mince the yolks of four eggs, three 
or four anchovies, and a little parſley, and make a round heap 
of theſe in your diſh, piling it up in the form, of a ſugar-loaf, 


and garniſh it with onions as big as the yolks of eggs, boiled 


in a good deal of water very tender and white, Put the largeſt 
of the onions in the middle on the top of the ſalamongundy, and 
lay the reft all round the brim of the diſh, as thick as you can 
lay them; then beat ſome ſallad oil up with vinegar, Ct, and 
pepper, and pour over it all. Garniſh with grapes juſt ſcalded, 
or. French beans blanched, or aſtertion-flowers, and ſerve it up 
for a firſt courſeQ. 


-- 


Angther way. 


. MINCE two chickens, either boiled or roaſted, very fine, or 


veal, if you pleaſe; alſo mince the yalks of hard eggs very ſmall, 
and: mince the whites very ſmall by themſelves; ſhred the pulp 


of two or three lemons very ſmall, then Jay in your diſh a layer 


of mince-meat, and a layer of yolks of eggs, a layer of whites, 


a layer of anchovies, a layer of your ſhred lemon- pobp, a layer of 


pickles, a layer of ſorrel, a layer of ſpinach, and ſhalots ſhred 
ſmall, When you have filled a diſh with the ingredients, ſet an 
orange or lemon on the top; then garniſh with horſe-raddiſh 
ſcraped, barberries, and ſticed lemon. Beat up ſome oil, with 
the juice of lemon, ſalt, and muſtard, thick, and ſerve it up 
for a ſecond courſe, ſide-diſh, or middle-diſh, fur ſupper, 

A third 
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A third ſalamongundy. 
" "MINCE veal or fow! very mal, pickled herring boned and 


picked ſmall, cucumber minced ſmall, apples minced ſmall, 28 


onion peeled and minced ſmall, ſome pickled red cabbage chop- 

ſmall, cold pork: minced ſmall, or cold duck or pigeons 
minced ſmall, boiled parſley chopped fine, celery cut ſmall, the 
yolks of hard eggs chopped ſmall, and the whites chopped ſmall, 
and either lay all the ingredients by themſelves ſeparate on ſau- 
cers, or in heaps in a diſh.” Diſh them out with what pickles 
you have, and ſliced lemon nicely cut; and if you can get aſter- 
tion-flowers, lay them round it. This is a fine middle-diſh for 
ſupper ; but you may always make ſalamongund of ſuch things 
as you have, according to your fancy. The other ſorts you have 
in the chapter of faſts. | * 


To make little paſties. 


TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, ſeaſoned with a 
little ſalt, and half a ſmall nutmeg. Mix them well together, 
then roll it well in a puff-paſte cruſt, make three of it, and fry 
them nicely in hog's lard or butter, 

They make a pretty little diſh for change. You may put in 
ſome carrots, and a little ſugar and ſpice, with the juice of an 
orange, and ſometimes apples, firſt boiled and ſweetened, with a 
little juice of lemon, or any fruit you pleaſe. | 


Petit paſties for garniſhing diſhes, 


MAKE a ſhort cruſt, roll it thick, make them about as big 
as the bowl of a ſpoon, and about an inch deep: take a piece 
of veal, enough to fill the patty, as much bacon and beef-ſuer, 
ſhred them all very fine, ſeaſon them with pepper and ſalt, and a 
little ſweet-herbs; put them into alittle ſtew-pan, keep turning 

m about with a few muſhrooms chopped ſmall, for eight or 
ten minutes; then fill your petty pattics, and cover them with 
ſome cruſt, Colour them with the yolk of an egg, and bake 
them. Sometimes fill them with oyſters for fiſh, or the melts of 
the fiſh pounded, and ſeaſoned with pepper and ſalt; fill them 
with lobſters, or what you fancy. They make a fine garniſhing, 
and give a diſh a fine look: if for a galf's head, the brains ſea- 
ſoned is moſt proper, and ſome with oyſters. 


14 Ox 
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Ox palates baked. | 
WHEN you falt a tongue, cut off the root, and take ſome 


ox palates, waſh them clean, cut them into fix or ſeven pieces, 
put them into an earthen pot, juſt cover them with water, put 
in a blade or two of mace, twelve whole pepper · corns, three or 
four cloves, a little bundle of ſweet-herbs, a ſmall Anion, Ralf 2 
ſpoonful of raſpings ; cover it cloſe with brown paper, and le 
it be well baked. When it comes out of the oven, ſeaſon it 


with ſalt to your palate. 


 # 


CHAP. v. 
To dreſs F ISH. 


AS to boiled fiſh of all ſorts, you have full directions in the 
Lent chapter. But here we can fry fiſh much better, becauſe 
we have beef-dripping, or hog's lard,  ' © 

© Obſerve always in the frying of any ſort of fiſh; firſt, that 
ou dry your fiſh very well in a clean cloth, then flour it. Let 
ur ſtew- pan you fry them in be very nice and clean, and put 
in as much beef-dripping, or hog's lard, as will almoſt cover 
your fiſh; and be ſure it boils before you put in your fiſh, Let it 
fry quick, and let it be of a fine light brown, but not tos dark a 
colour. Have your fiſh-flice ready, and if there is occaſion turn 
it: when it is enough, take it up, and lay a coarſe cloth on a 
diſh, on which lay your fiſh, to drain all the greaſe from it; if 
you fry parſley, do it quick, and take great care to whip it out 
of the pan as ſoon as it is criſp, or it will loſe its fine colour. 
Take great care that your dripping be very nice and clean. You 
have directions in the eleventh chapter, how to make it fit for 
uſe, and have it always in readineſs. EY 
Some love fiſh in batter; then you muſt beat an egg fine, 
and dip your fiſh in juft as you are going to put it in the pan; 
or as good a batter ag any, is a little ale and flour beat up, juſt 
as you are ready for it, and dip the fiſh, to fry it, | 


Fiſh-ſauce with lobſter. 


FOR ſalmon or turbot, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick; and, take a lobſter, 
bruiſe the body of the lobſter in the butter, and cut the fleſh 
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into little pieces; ſtew it all together, and give it a bail. If 
you would have your ſauce very rich, let one half be rich beef- 
gravy, and the other half melted butter with the lobſter; but 
che gravy, I think, takes away the ſweetneſs of the butter and 
lobſter, and the fine flavour of the fiſh. i 


To make forimp-ſauce. | 

' TAKE a pint of beef-gravy, and half a pint of ſhrimps, 

thicken it with a good piece of butter rolled in flour. Let the 
gravy be well ſeaſoned, and let it boil, £0 


To make oyſter-ſauce. 


TAKE half a pint of large oyſters, liquor and all; put them 
into a ſauce-pan, with two or three blades of mace, and twelve 
whole pepper-corns; let them ſimmer over a flow fire, till the 
oyſters are fine and plump, then carefully with a fork take out 
the oyſters from the liquor and ſpice, and let the liquor boil + 
five or ſix minutes; then ſtrain the liquor, waſh out the ſauce- 
pan clean, and put the oyſters and liquor in the fauce-pan 
again, with half a pint of gravy, and half a pound of butter 
juſt rolled in a little flour. You may put in two ſpoonfuls of 
white wine, keep it ſtirring till the ſauce boils, and all the 
butter is melted, 


* / 


To make anchovy-ſauce. 7s 


TAKE a pint of gravy, put in an anchovy, take a quarter of 
a pound of butter rolled in a little flour, and ſtir all together 
till it boils. You may add a little juice of a lemon, catchup, 
red wine, and walnut-liquor, juſt as you pleaſe, * | 

Plain butter melted thick, with a ſpoonful of walnut-pickle, 
or catchup, is good ſauce, or anchovy : in ſhort you may put as 
many things as you fancy into ſauce; all other ſauce for fiſh 


you have in the Lent chapter. 


To dreſs a brace of carp. 


FIRST knoek the carp on the head, ſave all the blood you 
can, ſcale it, and then gut it; waſh the carp in a pint of red 
wine, and the rows; have ſome water boiling, with a handful 
of ſalt, a little horſe-raddiſh, and a bundle of ſweet-herbs; put 
in your carp, and boil it ſoftly, When it is boiled, drain it well 
over the hot water ; in the mean time ſtrain the wine through a 
ſiove, put it and the blood into a ſauce-pan with a pint of good 

I 4 gravys 
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gravy, a little mace,'twelve corns of black and twelve of white 
pepper, fix cloves, an anchoyy, an onion, and alittle bundle of 
ſweet-herbs. Let them ſimmer very ſoftly a quarter of an hour, 
then ſtrain it, put it into the ſauce-pan again, and add to two 
ſpoonfuls of catchup and a quarter of a pound of butter rolled in 
a little flour, half a ſpoonful of muſhroom-pickle,, if you have 
it; if not, the ſame quantity of lemon- juice: ſtir it all together, 
and let it boil. Boil one half of the rows; the other half beat 
up with an egg, half a nutmeg grated, a little lemon-peel cut 
fine, and a little ſalt, Beat all well together, and have ready 
ſome nice beef-dripping boiling in a ſftew-pan, into which drop 
your row, and fry them in little cakes, about as big as a crown» 
piece, of a fine light brown, and ſome ſippets cut three corner- 
Ways, and fried criſp; a few oyſters, if you have them, dipped + 
in a little batter and fried brown, and a good handful of parſley 
fried green. 
Lay the fiſh in the diſh, the boiled rows on each ſide, the ſip- 
pets ſtanding round the carp z pour the ſauce boiling hot oyer the 
fiſh ; lay the fried rows and ayſters, with parſley and ſcraped - 
horſe-raddith and lemon between, all round the diſh, the reſt of 
the cakes and oyſters lay in the diſh, and ſend it to table hot. If 

you would have the ſauce white, put in white-wine, and good 
_ Hrong veal-gravy, with the above ingredients. Dreſſed as in the 
- Lent chapter, is full as good, if your beer is not bitter, 

As to dreſſing a pike, and all other fiſh, you have it in the Lent 
chapter; only this, when you dreſs them with a pudding, you 
may add a little beef-ſuet cut very fine, and good gravy in the 
ſauce, This is a better way than ſtewing them in the gravy. 
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CHAP, VI. 


Of Sours and BROT AS, 


To make firoug broth for ſoups or gravy. 


TAKE a lg cf beef, chop it to pieces, ſet it on the fire in 
four gallons o water, ſcum it clean, ſeaſon it with black and 
white pepper, a few cloves, and a bundle of ſweet-herbs, , Let 
it boi] til} two parts is waſted, then ſeaſon it with ſalt; let it 
reis hie while, then train it oft, and keep it for uſe. 


When 
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When you want very ſtrong gravy, take a flice of ba con, 
lay it in a ſtew- pan ; take a pound of beef, cut it thin, lay it 
on the bacon, ſlice a good piece of carrot” in, an onion ſliced, 
2 good cruſt of bread, a few ſweet-herbs, a little mace, cloves, 


nutmeg, and whole pepper, an anchovy 3 cover it, and ſet it 


on a ſlow fire five or fix minutes, and pour in a quart of the 
above beef - gravy; cover it cloſe, and Jet it boil ſoftly till half 
is waſted, This will be a rich, high brown ſauce for fiſh or 
fowl, or ragoo. . TRIER | 


Gravy for white ſauce. 


TAKE a pound of any part of the veal, cut it into ſmall 


pieces, boil it in a quatt of water, with an onion, a blade of 
mace, two cloves, and a fow whole pepper-corns, Boil it till 
it is as rich as you would, have it. | 


Gravy for turkey, fowl, or rages. | p 
TAKE a pound of lean beef, cut and hack it well, then flou 


it well, put a piece of butter as big as a hen's egg in a ſtew- 


pan; when it is melted, put in your beef, fry it on all ſides a 
little brown, then pour in three pints of boiling. water, and a 
bundle of ſweet-herbs, two or three blades of mace, three or 
four cloves, twelve whole pepper corns, a little bit of carrot, 


a little piece of cruſt of bread toaſted brown; cover it clofe, 


and let it boil till there is about a pint or leſs ; then ſeaſon it 
with ſalt, and ſtrain it off, | | 


Gravy for a fowl, when you have no | meat nor. gravy 
| ready. , 


TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toaſted. brown, a little pep- 
per and ſalt, and a little bit of thyme. Let them boil till there 
is about a quarter of a pint, then pour in half a glaſs of red 
wine, boil it and ſtrain it, then bruiſe the liver well in, and 
firain it again; thicken it with a little piece of butter rolled 
in flour, and it will be very good. dais 


An ox's kidney makes good gravy, cut all to pieces, and 


boiled with ſpice, &c. as in the foregoing receipts. 
Lou have a receipt in the beginning of the book, in the pre- 
face for ꝑravies. * (0320 204 5 9 
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To make mutton or veal gravy. _ 

CVT and hack your veal well, ſet it on the fire with water, 
ſweet-herbs,” mace, and pepper. Let it boil till it is as good as 
you would have it, then ftrain it off. Your fine cooks always, 
of they can, chop a partridge or two, and put into gravies. 


To make a ſtrong fiſo-gravy. 


TAKE two or three eels, or any fiſh you have, ſkin or ſcale 
them, and gut them and waſh them from grit, cut them into 
little pieces, put them into a ſauce-pan, cover them with water, 
a little cruſt of bread toaſted brown, a blade br two of mace, 
and ſome whole pepper, a few ſweet-herbs, and a very little bit 
of lemon-peel, Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; if a pint, 
as big as a walnut. Melt it in the ſauce-pan, then ſhake in a 
little flour, and toſs it about till it is brown, and then ftrain in 
the gravy to it. Let it boil a few minutes, and it will be good. 


To make plum-porridge for Chriſtmas. 

TAKE aleg and ſhin of beef, put them into eight gallons of 
water, and boil them till they are very tender, and when the 
broth is ſtrong ſtrain it out; wipe the pot and put in the broth 
again; then lice fix penny loaves thin, cut off the top and bot- 
tom, put ſome of the liquor to it, cover it up and let it ſtand a 
quarter of an hour, boil it and ſtrain it, and then put it into your 
pot. Let it boil a quarter of an hour, then put in five pounds of 
currants clean waſhed and picked ; let them boil a little, and 
put in five pounds of raifins of the ſun, ſtoned, and two pounds 
of prunes, and Jet them boil till they ſwell; then put in three 
quarters of an ounce of mace, half an ounce of cloves, two nut- 
mega, all of them beat fine, and mix it with a little liquor cold, 
and put them in a very little while, and take off the pot; then 
put in three pounds ſugar, a little ſalt, a quart of fack, a 
quart of claret, and the juice of two or three lemons. You may 
thicken with ſago inſtead of bread, if you pleaſe ; pour them 
into earthen pans, and keep them for uſes You muſt boil two 
| s of prunes in a quart of water till they are tender, and 
train them into the pot when it is boiling, 


To 
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Tõo mate ftrang broth to keep for uſe. 

| TAKE part of a leg of beef and the ſcraig- end of a neck of 
mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little falt; and when it boils, ſkim it 
clean, and put into it a whole onion ſtuck with cloves, a bunch 
of ſweet-herbs, ſome pepper; and a nutmeg quartered. Let theſe 
boil till the meat is boiled in pieces, and the ſtrength boiled out 
of it; then put to it three or four anchovies, and when they are 
diſſolved, ſtrain it out, and keep it for uſe, | 


A eraw-fiſh ſoup. 2 
TAKE a gallon of water, and ſet it a boiling ; put in it a 
bunch of ſweet-herbs, three or four blades of mace, an onion 
tuck with cloves, pepper, and ſalt; then have about two hun- 
dred craw-fiſh, ſave about twenty, then pick the reſt from the 
ſhells, ſave the tails whole ; the body and ſhells beat in a mortar, 
with a pint of peaſe green or dry, firſt boiled tender in fair wa- 
ter, put your boiling water to it, and ſtrain it boiling hot through 
a cloth till you have all the goodneſs out of it: ſet it over a flow 
fire or ſtew-hole, have ready a French roll cut very thin, and let 
it be very dry, put it to your ſoup, let it ſtew till half is waſted, 
then put a piece of butter as big as an egg into a ſauce-pan, let 
it ſimmer till it is done making a noiſe, ſhake in two tea-ſpoon- 
fuls of flour, ſtirring it about, and an onion ; put in the tails of 
the fiſh, give them a ſhake round, put to them a pint of good 
grayy, let it boil four or five minutes ſoftly, take out the onion, 
and put to it a pint of the ſoup, ſtir it well together, and pour it 
all together, and let it ſimmer very ſoftly a quarter of an hour; 
fry a French roll very nice and brown, and the twenty craw- 
fiſh, pour your ſoup into the diſh, and lay the roll in the mid- 
dle, and the craw-fiſh round the diſh. 
Fine cooks boil a brace of carp and tench, and may be a lob- 
ſter or two, and many more rich things, to make a craw-fiſh 
ſoup ; but the above is full as good, and wants no addition. 


A good gravy-ſoup. | 
TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons of 
water, with an old cock beat to pieces, a piece of carrot, the 
upper cruſt of a penny loaf toaſted very criſp, a little bundle of 
{weet-herbs, an onion, a tea-ſpoonful of black pepper and one 
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of white pepper, four or five blades of mace, and four cloves 
cover it, and let it tew over a ſlow fire till half is waſted, then 
frain it off, and put it into a clean ſauce-pan, with two or three 
large foconſuls of raſpings clean ſifted; half an ounce of truffles. 
and morels, three or Par, heads of celery waſhed very clean and 
cut ſmall, an ox's palate, farſt boiled tender and cut into pieces, 
a few cocks-combs, a few of the little hearts of young ſavoys ʒ 

cover it cloſe, and let it ſimmer very ſoftly over a flow fire two. 

hours ; then have ready a F rench roll fried and a few force - meat 

balls fried, put them in your diſh and pour in your ſoup. You, 
may boil a leg of veal, and a leg of beef, and as many fine things 

as you pleaſc ; but I believe you will find this rich and high 

enou h. 

* may leave out the bei and palates, truffles, &c. 
if you don't like them; it will be good ſoup without them ; and 
if you would have your ſoup very clear, dont put in the raſpings. 

Obſerve, if it be a china diſh not to pour your ſoup in boiling 
hot off the fire, but ſet it down half a minute, and put a Jadle- 
ful in farſt to warm the diſh, then put it in; for if it be a froſt, 
the bottom of your diſh will fly out. Vermicelli is good in it, 
an ounce put in juſt before you take it up; let it boil four or 
five minutes. 

You may make this ſoup of beef, or r veal alone, Juſt: as ; you 
car A leg of beef will do ejther without veal, mutton, or 
ow | | 7 


A green peas ſoup.” 


TAKE a ſmall knuckle of veal, about three or four 1 
chop it all to pieces, ſet it on the fue in fix quarts of water, a 
little piece of lean bacon, about half an ounce ſteeped in vinegar 
an hour, four or hve blades of mace, three or four cloves, twelve 
pepper-ccrns of biack pepper, twelve of white, alittle bundle of 
ſweet-herbs and parſley, a little piece of upper cruſt toalted crilp; 
cover it cloſe, and let it boil ſoftly over a ſlow fire till half is 
waſted, then ſtrain it off, and put to it a pint of green peas and 
a lettuce cut ſmall, four heads of celery cut very ſmall, and 
waſhed clean; cover it cloſe, and let it ſtew very ſoftly over a 
flow fire two hours ; in the mean time boil a pint of old peas in 
4 pint of water very tender, and ſtrain them well through a coarſe 
hair ſieve, and all the pulp, then pour it into the ſoup, and let 
it boil together. Seafon with ſalt to your palate, but not too 
much. Fry a French rol! criſp, put it into your diſh, and pour 


your ſoup in. Be ſure there be full two quarts. 
Mutton 
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Mutton-gravy will do, if you have no veal; or a ſhin of beef 
chopped to pieces. A few aſparagus-tops are very good in ĩt. 


A white peas ſoup. 


TAKE about three pounds of thick flank of beef, or any 


lean part of the leg chopped to pieces; ſet it on the fire in three 
gallons of water, about half a pound of bacon, a ſmall bundle 
of ſweer- herbs, a good deal of dried mint, and thirty or forty 
corns of pepper; take a bunch of celery, waſh it very clean, 
put in the green tops, and a quart of ſplit peas, cover it cloſe, 
and let it boil till two parts is waſted ; then ſtrain it off, and 
put it into a clean ſauce - pan, five or ſix heads of celery cut 
ſmall and waſhed clean, cover it cloſe and let it boil till there is 
about three quarts; then cut ſome fat and lean bacon in dice, 
ſome bread in. dice, and fry them juſt criſp; throw them into 
your: diſh, ſeaſon your ſoup- with ſalt, and pour. it into your 
diſh, rub a little dried mint over it, and fend it to table. You 
may add force-meat balls fried, cocks-combs, boiled in it, and 
an ox's -palate ſtewed tender and cut ſmall, | Stewed ſpinach 

well drajned, and laid round the diſh is very pretty. e 


09 ol Anotber way to mate it. N 
WHEN you boil a leg of pork, or a good piece of beef, ſave 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, ſave the liquor, and when it is cold take off the 
fat, ſet it on the fire, with two quarts of peaſe. Let them boil 


till they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let jt boil till it is as thick as you would 
have it, allowing for the ng again; then ſtrain it off, and 


add the ingredients as above, You may make your ſoup of veal 


or mutton. gravy if you pleaſe, that is according to your fancy. 


a A cheſnut ſoup. 
TAKE half a hundred of chefnuts, pick them, put them in 
an earthen: pan, and ſet them in the oven half an hour, or roaſt 


them gently over a flow fire, but take care they don't burn 3 
then peel them, and ſet them to ſtew in a quart of good beef, 
veal, or mutton broth, till they are quite tender. In the meau 
time, take a piece or ſlice of ham, or bacon, a pound of veal, 
4 pigeon beat to pieces, a bundle of {weet-herbs, an onion, a li- 
tle pepper and mace, and a piece of carrot; lay the bacon at the 
dottom of a ſtew-pan, and lay the meat avd uigtedients at top. 
det it over a flow hre till it begins to LACK To the pany then pur» 
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in a Cruſt of bread, and pour in two quarts of broth, Letithoil 
ſoltly till one third is waſted ; then-ftrain' it off, and add to it 
the cheſnuts, Seaſon it with ſalt, and let it boil till it is well 
5 ſtew two pigeons in it, and a fried French roll criſp ; 

the roll in the middle of the diſh, and the p on each 
IS pour in the ſoup, and ſend it away hot. 


A French cook will beat a pheaſant, and a brace of narteidgps | 


to es, and 10 to it. Garniſn your diſh with au 


70 nale mutton broth. 


TAKE neck ol mutton about ſt pounds, cut it ih two, boil 
the ſeraig in a gallon of water, ſkim it well, then put in a little 
bundle of ſweet-herbs,” an onion, and a good cruſt- of bread. 
Let it. boit an hour, then put in the other part of the mutton, 2 
turnip or two, ſome dried marigolds, a few chives chopped fine, 
a little parſſey chopped ſmall ;” then put theſe in about à quarter 
of an hour before your broth is enough. Seaſon it with ſalt ; or 
you may put in a quarter of a pound of barley or rice at firſt, 
Some love it thickened with oatmealy and ſome with bread; and 
ſome love it ſeaſoned with mace, inſtead of ſweetherbs and 
onion. . All this is fancy and different palates. If you boil 
tarnips for ſauce, don't boil all in the pot, it makes the broth 
too e of _ bur boil them in a e e | 


Beef broth, | 1 


TAKE a leg of beef, crack the bone in two or Une ard. 
waſh it clean, put it into a pot with a gallori of water, ſkim it 
well, then put in two or three blades of mace, a little bundle 
of parſley, and a good cruſt of bread, Let it boil till the beef 
is quite tender, and the ſinews. Toaſt ſome bread and cut it 
in dice, and lay it in your diſh ; lay in the meat, and pour the 
ſoup in. 


Lo make Scotch barley-broth. 


TAKE a leg of beef, chop it all to pieces, boil it in wrer 

llons of water with a piece of carrot and a cruſt of bread, till 
it is half boiled away; then ſtrain it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 
waſhed clean and cut ſmall, a large onion, a bundle of ſweet- 
hetbs, a little parſle chopped ſmall, and a few marigolds. Let 
this boil an hour, Take a cock or large fowl, clean picked and 


waſhed, and put into the pot; boil it till the broth is quite good, 


then ſeaſon with ſalt, and fend it to table, with the fowl in — 
middle. 
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middle. This broth is very good without the ſowl. Take out 
the onion and ſweet-herbs, before you ſend it to tableQ. 

Some make this broth with a ſheep's head inſtead of a leg of 
beef, and it is very good; but you mult chop the head all to 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth ; then put the barley in with the meat, 
firſt ſkim it well, boil it an hour very ſoftly, then put in the 
above ingredients, with turnips and carrots clean ſcraped and 
pared, and cut in little pieces, Boil all together ſoftly, till the 
broth is very ; then ſeaſon it with ſalt, and ſend it to table, 
with the beef in the middle, turnips and carrots round, and pour 
the broth over all. | "PR | 


„ ie Ta make bodge-podge. | 
TAKE a piece of beef, fat and lean together about a pound, 
2 pound of veal, a pound of ſcraig of mutton, cut all into little 
pieces, ſet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of ſweet-herbs, three or four 
heads of celery wafhed clean and eut ſmall, a little mace, two 
or three cloves, ſome whole pepper, tied all in a muſlin rag, and 
put to the meat three turnips pared and cut in two, a large car- 
rot ſcraped clean and cut in fix pieces, a little lettuce cut ſmall, 
put all in the pot and cover it cloſe. Let it ſtew very ſoftly over 
a flow fire five or fix hours; take out the ſpice, ſweet-herbs, and 
enion, and pour all into a ſoup-difh, and ſend it to table; firſt 
ſeaſon it with ſalt. Half a pint of green-peas, when it is the 
feaſon for them, is very good. If you let this boil faſt, it will 
waſte too mueh; therefore you cannot de it too flow, if it does 
but ſimmer, All other ſtews. you have in the foregoing chapter 3 
and ſoups in the chapter of Lent. Xt 


To make pocket-ſoup. _ 

TAKE a leg of veal, ſtrip off all the ſkin and fat, then take 
all the muſcular or fleſhy parts clean from the bones. Boil this 
Acth in three or four gallons of water till it comes to a ſtrong jelly, 
and that the meat is good for nothing. Be ſure to keep the pot 
cloſe.covered, and not to do too faſt; take a little out in af | 
now and then, and when you find it is a good rich jelly, ſtrain it 
through a ſieve into a clean earthen pan. When it is cold, take 
off all the ſkin and fat from the top, then provide a large deep 
ſtew-pan with water boiling over a ſtove, then take ſome deep 
china-cups, or well-glazed earthen-ware, and fill theſe cups with 
the jelly, which you muſt take clear from the ſettling at the 
bottom, and ſet them in the ſtew- pan of water. Take great 

Care 
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care that none of the water gets into the cups; if it does, it will 
ſpoil it. Kecp the water boiling gently all the time till the jelly 


becomes as thick as glue, take them out, and let them ſtand to 


cool, and then turn the glue out into ſome new coarſe flannel, 
which draws out all the moiſture, turn them in fix or eight 
Hours on freſh flanne], and fo do till they are quite dry. Keep 
it in a dry warm place, and in alittle time it will be like a dry 
hard piece of glue, which you may carry in your pocket without 
getting any harm. The beſt way is to put it into little tin-boxes, 
When you, ule it, boil about a pint of water, and pour it on a 
piece of glue about as big as a ſmall walnut, ſtirring it all the 


time till it is melted. Seaſon with ſalt to your palate; and if 


* 


you chuſe any herbs or ſpice, boil them in the water firſt, and 
then pour the water over the glue, , ooo 


| To mate portable ſoup. © jul 

- TAKE two legs of beef, about fifty paunds weight, take off 
all the ſkin and fat as well as you can, then take all the meat and 
finews clean from the bones, which meat put into a large pot, and 
put to it eight or nine gallons of ſoft water; firſt make it boil, 
then put in twelve anchovies, an ounce of, mace, a quarter of 
an ounce of cloves, an ounce of whole pepper black and white 
together, fix large onions peeled and cut in two, a little bundle 
of thyme, ſweet-marjoram, and winter-favoury, the dry hard 
cruſt of a two penny loaf, ſtir it all together and cover it cloſe, 
lay a weight on the cover to keep it cloſe down, and let jt boil 
ſoftly for eight or nine hours, then uncover it, and ſtir it to- 
ther ; cover it cloſe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out now and 
then, and letting it cool, When you think it is a thick jelly, take 
it off, ſtrain it through a coatſe hair bag, and preſs it hard; then 
ftrain it through a hair ſieve into a large earthen pan; when it is 
aite cold, take off the ſkum and fat, and take the fine jelly 
clear from the ſettlings at bottom, and then put the jelly into a 
large deep well tinned ſtew- pan. Set it over a ſtove with a flow 
fire, keep ſtirring it often, and take great care it neither ſticks to 
the pan or burns. When you find the jelly very ſtiff and thick, 
as it will be in Jumps about the pan, take it out, and put it 
into large deep china-cups, or well- glazed earthen-ware, Fill 
the pan two-thirds full of water, and when the water boils, 
ſet in your cups. Be ſure no water gets into the cups, and keep 
the water boiling ſoftly all the time tiil you find the jelly is like 


a ſtiff glue; take out the cups, and when they are cool, turn 
: out 
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out the glue into a coarſe new flannel, Let it lay eight or nine 
hours, keeping it in a dry warm place, and turgit on freſh flan- 


nel till it is quite dry, and the glue will be quite hard; put it 


into clean new ſtone pots, keep it cloſe covered from duſt and 
dirt, in a dry place, and where no damp can come to it. 


When you uſe it, pour boiling water on it, and ſtir it all the 


time till it is melted. Seaſon it with ſalt to your palate, A piece 
» as big as a large walnut will make a pint of water very rich; but 
| as to that you are to make it as good as you pleaſe; if for ſoup, 


fry a French roll and lay it in the middle of the diſh, and when 


the glue is diſſolved in the water, give it a boil and pour it into 
a diſh If you chuſe it for change, you may boil either rice or 
barley, vermicelli, celery cut ſmall, or truffles or morels ; but 
let them be very tenderly boiled in the water before you ſtir in 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add forcemeat balls, cocks-combs, 


or a palate boiled very tender, and cut into little bits; but it 


will be very rich and good without any of theſe ingredients. 
If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diſſolved, add what ingredients you 
pleaſe, as in other ſauces, This is only in the room of a rich 
good gravy. You may make your ſauce either weak or ſtrong, 
by adding more or leſs, - | : 


Rules to be obſerved in making ſoups or broths. 


FIRST take great care the pots or ſauce-pans and covers be 
very clean and tree from all greaſe and ſand, and that they be 
well tinned, for fear of giving the broths and ſoups any braff] 
taſte, If you have timeto ſtew as ſoftly as you can, it will 


both have a finer flavour, and the meat wlll be tenderer. But then 


obſerve, when you make ſoups or broths for preſent uſe, if it is 
to be done ſoftly, don't put much more water than you intend 
to have ſoup. or broth ; and if you have the convenience of an 
earthen pan or pipkin, ſet it on wood embers till it boils, 
then ſkim it, and put in your ſeaſoning; cover it cloſe, and jet 
it on embers, ſo that it may do very ſoftly for ſome time, and 
both the meat and broths will be delicious. You muſt obſerve 
in all broths and ſoups that one thing does not tafte more than 
another; but that the taſte be equal, and it has a fine agree» 
able reliſh, according to what you delign it for; and you muſt 

be ſure, that all the greens and herbs you put in be cleaned, 
waſhed, and picked. N 
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CHAP. vil. 


ot Pupvinos. 


An oat-pudding to bake. 


Or oats decorticated take two pounds, and of new mill 
exough to drown it, eight ounces of rdifins of the ſun ſtöned, 
an equal quantity of currants neatly picked, a pound of ſweet 
ſuet finely ſhred, fix new laid eggs well beat: ſeaſon with nut- 
meg, and beaten: ginger. and ſalt z mix it all well together; ir 
will make a better pudding than rice. 


To make a calf*s foot pudding. 


TAKE of calves feet one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of ſuet, pick 


off all the ſkin and ſhred. it ſmall, fix eggs, but half the whites, 


beat them well, the crumb of a balfpenny roll grated, a pound 
of currants clean picked and waſhed, and rubbed in a cloth; 
milk, as much as will moiſten it with the eggs, a handful of 


| flour, a little ſalt, nutmeg, and ſugar, to ſeaſon it to your taſte, 


Boll it nine hours with your meat; when it is done, lay it in 
your diſh, and pour melted butter over it. It is very good with 
white wine and ſugar in the butter. 


To make a pith pudding. 


TAKE a quantity of the pith of an ox, and let it lie all 
in. water to ſoak out the blood; the next morning ſtrip 

it out of the (kin, and beat it with the back of a ſpoon i in orange- 
water till it is as fine. as pap; then, take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a ſtick of cinnamon; then take half a pound of the 
beſt Jordan almonds, blanched in cold water, then beat them 


with a little of the cream, and as it dries put in more cream; 
and when they are all beaten, ſtrain the cream from them to the 


pith; then take the yolks of ten eggs, the white of but two, 


beat them very well, and put them to the ingredients: take a 


ſpoonful of grated bread, or Naples biſcuit, mingle all theſe to- 
gether, with half a pound of fine ſugar, and the marrow of four 
large 
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the whites, the crumb of a penny Joaf grated fine, half a nutm 
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guts, ot bake it ih a diſh, with a puff. p 
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we T6 make a mihrow pudding. 


| d< 4 


TAKE a quart of eream, and three Naples biſcuits, a nut · 
meg grated, the yolks of ten eggs, the whites of five well beat, 

9 ſugar to your taſte * mix all well together, and put a little bit 
of butter in the bottom of your ſauce-pan, then put in your ſtuff, 
ſet it over the fire, and ſtir it till it is pretty thick, then pour it 


into your pan, with a quarter of a pound of curratits'tHat have 
been plumped in hot water, ſtir it together, and let it ſtand all 


night. The next day make ſome fine paſte, and lay at the bottom 


of your diſh and round the edges; when the oven is feady; pour 


in your ſtuff, and lay long pieces of marrow on the top. Half 


an hour will bake it. You may uſe the fiuff when cold. 


| 8 A boiled ſuet pudding. $5.4 

TAKE a quart of milk, a pound of ſiret ſhred fmall, fot 
eggs, two ſpoonfuls of beaten ginger, or one of beaten pepper, 
a tea-ſpoonful of ſalt; mix the eggs and flour with a pint of 
the milk very thick, and with the ſeaſoning mix in the refk of 
the milk and the ſuet. Let your batter be pretty thiek, and 
boil it two hours, 


I A boiled plum pudding. N 
TAKE a pound of ſuet cut in little pieces, not too fine, 4 
pound of currants and a pound of raiſins ſtoned, eight eggs, half 


grated, and a tea ſpoonful of beaten ginger, a little ſalt, a pou 


of flour, a pint of milk; beat the eggs firſt, then half the milk, 
beat them together, and by degrees ſtir in the flour and bread 


together, then the ſuet, ſpice, and fruit, and as much milk as 
will mix it well together very thick, Boil it five hours. 


Zortkſbire pudding. | 
TAKE a quart of milk, four eggs, and a little falt, make it 


up into a thick batter with flour, like a pancake batter. You 
muſt have a good piece of meat at the fire, take a ſtew-pan an 


put ſome dripping in, ſet it on the fire; when it boils, pour in 


your pudding; let it bake on the fire till you think it is nigh 
enough, then turn a plate upſide don in the dripping} pan, that 
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the dripping may not be blacked ; ſet your ſtew-pan on it under 
our meat, and let the dripping drop on the pudding, and the 
t of the fire come to it, to make it of a fine brown. When 
your meat is done and ſent to table, drain all the fat from 


- your pudding, and ſet it on the fire again to dry a little ; then 


llide it as dry as you can into a diſh, melt ſome butter, and 

pour it into a cup, and ſet it in the middle of the pudding. It 

is an excellent good pudding; the gravy of the meat cats well 
A ſteak pudding. 

MAKE a good cruſt, with ſuet ſhred fine with flour, and 
mix it up with cold water. Seaſon it with alittle ſalt, and make 
a pretty ſtiff cruſt, about two pounds of ſuet to a quarter of 
a peck of flour, Let your ſteaks be either beef or mutton, well 
ſeaſoned with pepper and ſalt, make it up as you do an apple- 

ydding, tie it in a cloth, and put it into the water boiling, 

f it be a large pudding, it will take five hours; if a ſmall one, 
three hours. This is the beſt cruſt for an apple-pudding. Pi- 
geons eat well this way. 


A vermicelli pudding, with marrow. 


FIRST make your vermicelli ; take the yolks of two eggs, 
and mix it up with juſt as much flour as will make it to a ſtiff 
paſte, roll it out as thin as a wafer, let it lie to dry till you can 
roll it up cloſe without breaking, then with a ſharp knife cut it 
very thin, beginning at the littleend, Have ready ſome water 
boiling, into which throw the vermicelli ; let it boil a minute or 
two at moſt; then throw it into a ſieve, have ready a pound 

marrow, lay a layer of marrow and a layer of vermicelli, and 

on till all is laid in the diſh. When it is a little cool, beat it 
up very well together, take ten eggs, beat them and mix them 
with the other, grate the crumb of a penny loaf, and mix with 
it a gill of ſack, brandy, or a little roſe-water, a tea-ſpoonful of 
ſalt, a ſmall nutmeg grated, a little grated lemon-peel, two large 


' blades of mace well dried and beat fine, half a pound of currants 


clean waſhed and picked, half a pound of raiſins ſtoned, mix all 
well together, and ſweeten to your palate; lay a good thin cruſt 
at the bottom and fides of the diſh, pour in the ingredients, and 
bake it an bour and a half in an oven not too hot, You may 
either put marrow or beef-ſuet ſhred fine, or a pound of butter, 
which you pleaſe, When it comes out of the oven, ſtrew ſome 
fine ſugar over it, and ſend it to table. You may leave = the 

ruit, 
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fruit, if you pleaſe, and you may for change add half an ounce 
of citron, and half an ounce of candied orange - peel ſhred fine, 


Suet dumplings. 


| TAKE a pint of milk, four eggs, a pound. of fuet, and a 


pound of currants, two tea-ſpoonfuls of falt, three of ginger ; 


' firſt take half the milk, and mix it like a thick batter, then put 


thejeggs, and the ſalt and ginger, then the reſt of the milk by 
degrees, with the ſuet and currants, and flour to make it like 
a light paſte, When the water boils, make them in rolls as bi 

as a large turkey's egg, with a little flour; then flat them, Wd 
throw them into boiling water. Move them ſoftly, that they 
don't ſtick together, keep the water boiling all the time, and 


half an hour will boil them. 


An Oxford pudding. 008 
A quarter of a pound of biſcuit grated, a quarter of a pound of 
currants clean waſhed and picked, a quarter of a pound of ſuet 
ſhred ſmall, half a large ſpoenful of powder-ſugar, a very little 
ſalt, and ſome grated nutmeg ; mix all well together, then take 
two yolks of eggs, and make it up in balls as big as a turkey's 


egg. Fry them in freſh butter of a fine light brown; for ſauce 
have melted butter and ſugar, with a little ſack or white wine, 


You muſt mind to keep the pan ſhaking about, that they may 


de all of a fine light brown. 


All other puddings you have in the Lent chapter. 
Rules to be obſerved in maki ng puddings, &c. 


NN boiled puddings, take great care the bag or cloth be very 


clean, not ſoapy, but dipped in hot water, and well floured, 


If a bread pudding, tie it looſe ; if a batter pudding, tie it cloſe, 


and be ſure the water boils when you put the pudding in, and you 
ſhould move the puddings in the pot now and then, for fear the 
ſtick, When you make a batter pudding, firſt mix the flour well 
with a little milk, then put in the ingredients by degrees, and it 
will be ſmooth and not have lumps ; but for a plain batter pud- 
ding, the beſt way is to ſtrain it through a coarſe hair- ſieve, that 
it may neither have lumps, nor the treadles of the eggs: and 
all other puddings, ſtrain the eggs when they are beat. If you 
boil them in wooden bowls, or china diſhes, butter the infide 
before you put in your batter; and for all baked puddings, 
butter the pan or dich before the pudding is put in. | 
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C H A P. 5 VIII. 
6 Fre 35:5 4 Of PIES. 
; | | Fo make a very fine ſtveef lamb or veal pie. | 
| SEASON your lamb with ſalt, pepper, cloves, mace, and 


nutmeg. all beat fine, to your palate. Cut your lamb or veal. 


into little pieces, make a good puff-paſte cruſt, lay it into your 
diſh, then lay in your meat, ſtrew on it ſomg foned raiſins and 
urrants clean waſhed, and ſame. ſugar: then lay on it ſome 
orce-meat balls made ſweet, and in the ſummer ſome artichake- 
bottoms boiled, and ſcalded grapes in the winter. Boil Spaniſh 


potatoes cut in pieces, candied citron, candied orange, and 


Jemon-peel, and three or four blades of mace ; put butter on 
the top, cloſe up your pie, and bake it. Have ready againſt it 
comes out of the oven, a caudle made thus: take a piat of white 
wine, and mix in the yolks of three eggs, ſtir it well together 
over the fire, one way all the time, till it is thick : then take it 


off, ſtir in ſugar enough to ſweeten it, and ſqueeze in the juice 


of a lemon; pour it hot into your pie, and cloſe it. up again. 
dend it hot to table. l . 


Ta make a pretiy ſrees lamb or veal pie, 
FIRST make a good cruſt, butter the diſh, and lay in your 


bottom and ſide. cruſt ; then cut your meat inta ſmall pieces; 


ſeaſon with a very little ſalt, ſome mage and nutmeg beat fine, 
and ftrewed over ;- then lay a layer of meat, and firew agcqging 
to your fancy, ſome currants clean waſhed and picked, and a few 
raiſins ſtoned, all over the meat; lay another (Ht of meat, put 
a little Hutter at the top, and a little water, juſt enough to bake 
it and no more. Have ready againſt it comes out of the oven, 
2 white wine caudle made very ſweet, and ſend it to table bot. 
. A ſavayry yea! pie, 
TAKE a þreaſt of veal, cut it into pieces, ſeaſon it with 
pepper and ſalt, lay it all into, your cruſt, boil fix or eight 
Eggs hard, take only the yolks, put them into the pie here and 
there, fill your diſh almoſt full of water, put on the lid, and 
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To make a ſavoury lamb or veal pie. 113 
MAKE a good puff-paſte cruſt, cut your meat into pieces, 
ſeaſon it to your palate with pepper, ſalt, mace, cloves, and nut- 
meg finely beat ; lay it into your cruſt with a few lamb ſtones 
and ſweetbreads ſeaſoned as your meat, alſo fome oyſters and 
force-meat balls, hard yolks of eggs, and the tops of aſpara- 
gus two inches long, firſt boiled green; put butter all over the 
ie, put on the lid and ſet it in a quick oven an hour and « 
bath, and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter liquor, a gill of red wine, and a littlegrated 
nutmeg :: mix all together with the yolks of two or three: 
beat, and keep it ſtirring one way all the time, When it boils, 
pour it into your pie; put on the lid again. Send it hot to 
table. You muſt make liquor according to your pie 


To make a calfs foot pie. "Ws 

FIRST ſet four calves feet on in a ſauce-pan in three quarts 
of water, with three or four blades of mace; let them boil ſoftly 
till there is about a pint and a half, then take out your feet, ſtrain 
the liquor, and make a good cruſt ; cover your diſh, then pick 
off the fleſh from the bones, lay half in the diſh, ſtrew half a 
pound of currants clean waſhed and picked over, and half 3 
pound of raiſins ſtoned ; lay on the reſt of the meat, then {kim 


the liquor, ſweeten it to the palate, and put in half a pint * ; 
white wine; pour it into the diſh, put on your lid, and bake it 
'an hour and a half, AF | 


To make an olive pie. 


| MAKE your cruſt ready, then take the thin collops of the 
beſt end of a leg of veal, as many as you think will fill your 


pie; hack them with the back of a knife, arid ſeaſon them 


with ſalt, pepper, cloves, and mace ; waſh over your collops 


with a bunch of feathers dipped in eggs, and have in readinefs 


a good handful of ſweet-herbs ſhred ſmall. The herbs muſt be 
thyme, parſley, and ſpinach, the yolks of eight hard eg 
minced, and a few oyſters parboiled and chopped, ſome beef=ſu 


ſhred very fine; mix theſe together, and ſtrew them over your | 


collops, then ſprinkle a little orange flour water over them, 
roll the collops up very cloſe, and lay them in your pie, ſtre h- 
ing the ſeaſoning over what is left, put butter on the top, an 
cloſe your pie, When it comes out of the oven, have — 
ſome gravy hot, and pour = your pie, one anchovy diflotve 
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in the gravy z pour it in boiling hot. You may put in arti- 
choke- bottoms and cheſnuts, if you pleaſe. You may leave 
out the orange- flower water, if you don't like it. | 


| To ſeaſon an egg pie. 

- BOIL twelve eggs hard, and ſhred them with one pound of 
beef-ſuet, or marrow ſhred fine, Seaſon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
waſhed and picked, two or three ſpoonfuls'of cream, and a little 
fack and roſe water mixed all together, and fill the pie. When 


it is baked, ſtir in half a pound of freſh butter, and the juice © 


a lemon. 


To make @ muthon pre. 


TAKE a loin of mutton, take off the ſkin and fat of the in- 
fide, cut it, into ſteaks, ſeaſon it well with pepper and ſalt to 
your palate. Lay it- into your cruſt, fill it, pour in as much 
water as will almoſt fill the diſh ; then put en the cruſt, and 
bake it well, | | 


A beef ſteat pie. 8 
TAKE fine rump ſteaks, beat them with a rolling · pin, then 
ſeaſon them with pepper and ſalt, according to your palate. 
Make a good cruſt, lay in your ſteaks, fill your diſh, then pour 
In as much water as will half fill the diſh, Put on the cruſt}, 
and bake it well, - | | | 


A bam pie. 


TAKE fome cold boiled ham, and lice it about half an inch 


thick, make a good cruſt, and thick, over the diſh, and lay 
2 layer of ham, ſhake a little pepper over it, then take a large 
Foung fowl clean picked, gutted, waſhed, and finged ; put a 
little pepper and ſalt in the belly, and rub a very little ſalt on 
the outſide; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all with ham, then ſhake ſome pepper 
on the ham, and put on the top-cruſt. Bake it well, have — 
-when it comes out of the oven ſome very rich beef gravy, enoug 
to fill the pie; lay on the cruſt again, anq,ſend it to table hot. 


A freſh ham will not be ſo tender; ſo that I always boil my ham 


one day and bring it to table, and the next day make a pie of 
it. It does better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie; but that is according to your 
| 8 | N com» 
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company, more or leſs. The larger the pie, the finer the meat 
eats. The cruſt muſt be the ſame you make for a veniſon paſty, 
You ſhould pour a little ſtrong gravy into the pie when you 
make it, juſt to bake the meat, and then fill it up when it 
comes out of the oven. Boil ſome trufles and morels and put 
into the pie, which is a great addition, and ſome freſh muſh» 


; 


rooms, or dried ones, 


To make à pigeon pie. 
MAKE a puff-paſte cruſt, cover your diſh, let your pigeons 
be very nicely picked and cleaned, ſeaſon them with pepper and 
falt, and put a good piece of fine freſh butter, with pepper and 
ſalt, in their bellies; lay them in your pan, the necks, giz- 
zards, livers, pinions, and hearts, lay between, with the yolk 
of a bard egg and beef ſteak in the middle; put as much wa- 
ter as will almoſt fill the diſh, lay on the top-cruſt, and bake 
it well, This is the beſt way to make a pigeon pie; but the 
French fill the pigeons with a very high force-meat, and lay 
force-meat balls round the inſide, with aſparagus- tops, arti- 
choke-bottoms, muſhrooms, truffles and morels, and ſeaſon 
high; but that is according to different palates. * 


To make a giblet pie, 
TAKE two pair of piblets nicely cleaned, put all but the 


livers into a ſauce-pan, with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of ſweet-herbs, 
and a large onion ; cover them cloſe, and let them ſte ve 

ſoftly till they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bottom, ſeaſoned 
with pepper and ſalt; then lay in your giblets with the livers, 
and ftrain the liquor they were ſtewed in. Seaſon it with ſalt, 


and pour into your pie; put on the lid, and bake it an hour 
and a half. | 


To make a duck pie. da 
MAKE a puff-paſte cruſt, take two ducks, ſcald them and 


make them very clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and ſcalded, with the gizzards, li- 
vers and hearts; pick out all the fat of the inſide, lay a cruſt 
all over the diſh, ſeaſon the ducks with pepper and ſalt, inſide 
and out, lay them in your diſh, and the giblets at each end 

| | / ſeaſoned z 
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ſeaſoned ; put in as much water as will almoſt fill a, 4 
en ef and bake it, but not too much, ” 


To make a thicken pie; 


MAKE a puff-paſte cut; take two ibck#ps, cut vi 0 
ſeaſon them with pepper and ſalt, a little beaten mace, 

E, a force - meat made thus round the ſide of the diſh : take half 
a pound of veal, half a pound of ſuet, beat them quite fine in a 
marble mortar, with as many crumbs of bread ; ſeaſon it with a 
very little pepper and ſalt, an anchovy with the liquor, cut the 

chovy to pieces, 2 little lemon- peel cut very fine and ſhred 
final, a very little thyme, mix all together with the yolk of an 
egg, make ſome into round balls, about twelve, the reſt lay 
round the diſh, Lay in one chicken-oyer- the bottom of the 
diſh, take two ſweet-breads, cut them into five or fix pieces, lay 
them all over, ſeaſon. them with pepper and ſalt, ftrew over 
them half an ounce of truffles and morels, two or three artichoke. 
bottoms cut to pieces, a few cocks-combs, if you have them, a 
Palate boiled tender and cut to pieces; then lay on the other part 
of the chicken, put halt a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruſt, and ſend it to table, 


To make a Cheſhire pork pie. 


TAKE a loin of pork, ſkin it, cut it into ſteaks, ' ſeaſon it 
with ſalt, putmeg, and pepper; make a gaod cruſt, lay a layet 
of park, then a large layer of pippins pared and cored, a little 
ſugar, enough to ſweeten the pie, then andther |ayer of pork ; 
Put in balf a pint of white wine, lay fome butter on the top, 
and cloſe your pie. If your pie be large, it will take a pint of 
white wine. 


T 0 make @ Devonſhire ſquab pie. 


MAKE a good cruft, cover the diſh all over, put at the bot- 
tom a layer of ſliced pippins, ſtrew over them ſome ſugar, then 
a layer of mutton ſteaks cut from the loin, well ſeafoned with 

pper and ſalt, then another layer of pippins; peel ſome onions 
and ſlice them thin, lay a layer all over the apples, then a layer 
of mutton, then pippins and onions, pour in a pint « of water; ſo 
n * pie and bake it. 1 
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; e add; 
To make an ox cheek pie, 

FIRST bake your ox cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready the 
next day; make 4 fine puff · paſte eruſt, and let your ſide and top 
eruſt be thick; let your diſh be deep to hold a good deal of gra- 
vy, cover your diſh with cruſt, then cut off all the fleſhy Ter- 
nels and fat of the head, with the palate cut in pieces, cut the 
meat into little pieces as yo do for a haſh, lay in the meat, 
take an ounce of truffles and morels and throw them oyer the 
meat, the yolks of ſix eggs boiled hard, a gill of pickled muſh- 
rooms, or freſh ones is better, if you have them; put in a good 
many force · meat balls, a few artichoke-bottoms and aſparagus- 
tops, if you have any, Seaſon your pie with pepper and ſalt te 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly ſeaſoned when it comes out of the oven, it 
will want very little more; put on the lid, and bake it. When 
the cruſt is done, your pie will be enougg. | 7 

| Ta make a Shr opſbir e pie. | 

FIRST make a good puff-pafte cruſt, then cut two rabbitg 
to pieces, with two pounds of fat pork cut into little pieces; fea» 
ſon both with pepper and ſalt to your king, then cover yaut 
diſh with cruſt, and lay in your rabbits. Mix the park with 
them, take the livers of the rabbits, parboil them, and beat 
them in a martar, with as much fat bacon, a little ſweet-herbs, 
and ſome oyſters, if you have them. Seaſon with pepper, ſalt 
and nutmeg z mix it up with the yolk of an egg, and make it 
into balls. Lay them here and there in your pie, fome artichoke= 
bottoms cut in dice, and cocks-combs, if you have them; 
grate a ſmall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. Cloſe your pie, and bake 
it an hour and half in a quick oven, but not too fieree an 
oven. | 5 


To make a Yorkſhire Chriſtmas pie. 


FIRST make a good ſtanding eruſt, let the wall and bottom 
be very thick ; bone a turkey, a gooſe, a fowl, a partridge, and 
a pigeon, Seaſon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarterof anounce of cloves, 
and half an ounce of black pepper, all beat fine together, two 
large ſpognfuls of (alt, and then mix chem together, Open rs 
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fowls all down the back, and bone them ; firſt the pigeon, then 
the partridge, cover them; then the fowl, then the gooſe, and 
then the turkey, which muſt be large; ſeaſon them all well firſt, 
and lay them in the cruſt, ſo as it will Iook only like a whole 
turkey; then have a hare ready caſed, and wiped with a clean 
cloth. Cut it to pieces; that is, joint it; ſeaſon it, and lay it as 
cloſe as you can on one ſide; on the other fide woodcocks, moor 
game, and what ſort of wild fowl: you can get. Seaſon them 
well, and lay them cloſe; put at leaſt four pounds of butter into 
the pie, then lay on your lid, which muſt be a very thick one, 
and let it be well baked, It muſt have a very hot oven, and 
will take at leaſt four hours, | 

- This cruſt will take a buſhel of flour, In this chapter you 
will ſee how to make it. Theſe pies are often ſent to London 
in a box as preſents ; therefore the walls muſt be well built, 


To make @ gooſe pie. 


HALF a peck of flour will make the walls of a gooſe pie, 
made as in the receipts for cruſt. Raiſe your cruſt juſt big enough 
to hold a large gooſe ; firſt have a pickled dried tongue boiled 
tender enough to peel, cut off the root, bone a gooſe and a 
large fowl ; take half a quarter of an ounce of mace beat fine, 
a large tea-ſpoonful of-beaten pepper, three tea-ſpoonfulsof ſalt; 
mix all together, ſeaſon your fowl and gooſe with it, then Jay 


* 


the fowl in the gooſe, and the tongue in the fowl, and the gooſe 


in tbe ſame form as if whole. Put half a pound of butter on 
the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A lice of this pie cut 
gown acroſs makes a pretty little fide-diſh for ſupper. 


To make a veniſon paſty. 


TAKE a neck and breaſt of veniſon, bone it, ſeaſon it with 


pepper and ſalt according to your, palate. Cut the breaſt in 
two or three pieces; but do not cut the fatof the neck if you can 
help it. Lay in the breaſt and neck-end firſt, and the beſt end 
of the neck on the top, that the fat may be whole; make a 
good rich puff-paſte cruſt, let it be very thick on the ſides, a 
good bottom cruſt, and thick a-top ; cover the diſh, then lay 
in your veniſon, put in half a pound of butter, about a quarter 
of a pint of water, cloſe your paſty, and let it be baked two 
hours in a very quick oven. In the mean time ſet on the bones 
of the veniſon in two quarts of water, with two or three blades 
of mace, an onion, a little piece of cruſt baked criſp and _ 
| a littl 
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alittle whole Pepper cover it cloſe, and let it boil ſoftly over a 


flow fire till above half is waſted, then train it off. When the 
paſty comes out of the oven, lift ug the lid, and pour in the 


aVyYs * 
* When your veniſon is not fat enough, take the fat of a loin 
of mutton, ſteeped in a little rape vinegar and red wine twenty- 
four hours, then lay it on the top of the veniſon, and cloſe your 
paſty, It is a wrong notion of ſome people to think veniſon 
cannot be baked enough, and will firſt bake it in a falſe cruſt, 
and then bake it in the paſty; by this time the fine flavour of 
the veniſon is gone. No, if you want it to be very tender, 
waſh it in warm milk and water, dry it in clean cloths till it 
is very dry, then rub it all over with vinegar, and hang it in the 
air. Keep it as long as you think proper, it will keep thus a 
fortnight good; but be ſure there be no moiſtneſs about it; if 
there is, you muſt dry it well and throw ginger over it, and it 
will keep a long time. When you uſe it, juſt dip it in lukewarm 
water, and dry it. Bake it in a quick oven; if it is a large paſty, 
it will take three hours; then your veniſon will be tender, and 
have all the fine flavour. The ſhoulder makes a pretty paſty, 
boned and made as above with the mutton fat, | 

A loin of mutton makes a fine paſty : take a large fat loin of 
- mutton, let it hang four or five days, then bone it, leaving the 
meat as whole as you can: lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar; then take 
it out of the pickle, and order it as you do a paſty, and boil the 


bones in the ſame manner, to fill the paſty, when it comes out 
of the Oven. 8 | 


To make a calf*s head pie. 


CLEANSE your head very well, and boil it till it is tender; 
then carefully take off the fleſh as whole as you can, take que 
the eyes and lice the tongue; make a good puff- paſte cruſt, 
cover the diſh, lay on your meat throw over it the tongue, lay 
the eyes cut in two, at each corner. Seaſon it with a very lit- 
tle pepper and ſalt, pour in half a pint of the liquor it was boiled 
in, lay a thin top-cruſt on, and bake it an hour in a quick 
oven, In the mean time boil the bones of the head in two 
quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of ſweet-herbs. Let it boil till there is about a pint, then 
ſtrain it off, and add two ſpoonfuls of catchup, three of red 
wine, a piece of butter as big as a walnut rolled in flour, half 


an 
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an ounce of truffles and morels. Seaſon with ſalt to your F palats, 


Boil it, and have half the brains boiled with ſome ſage; beat 


them, and twelve leaves of ſage chopped fine; ſtir all together, 
and give it a boil; take the other part of the brains, and beat 
them with ſome of the ſage chopped fine, a little lemon- peel 
minced fine, and balf a,ſmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown; boil ſix 

hard, take only the yolks; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it to table hot without the lid. T his 
is a fine diſh; you may put in it as many fine Wings ; as 5 
pleaſe, but it wants no more addition, 


To make a tort. 


FIRST make a fine puff-paſte, cover your diſh with the cruſt, 
make a good force-meat thus: take a pound of veal, and a pound 
of beef-ſuet, cut them ſmall, and beat them fine in a mortar, 
Seaſon it with a ſmall nutmeg. grated, a little lemon- peel ſhred 
fine, a few ſweet-herbs, not too much, a little pepper and ſalt, 
juſt enough to ſeaſon it, the crumb of a penny loaf rubbed fine 
mix it up with the yolk of an egg, make one third into balls, 
and the reſt lay round the ſides of the diſh, Get two fine large 
veal {weet- breads, cut each into four pieces; two pair of lamb- 
ſtones, each cut in two, twelve cocks-combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into four 
pieces, a few aſparagus-tops, ſome freſh muſhrooms, and ſome 
pickled ; put all — in your diſh. 

Lay firſt your ſweet-breads, then the artichoke-bottoms, then 
the cocks-combs, then the truffles and morels, then the aſpara- 
gus, then the muſhrooms, and then the force-meat balls, Sea- 
fon the ſweet-breads with pepper and ſalt; fill your pie with 
water, and put on the cruſt, Bake it two hours. 

3 to fruit and fiſh pies, you have them in the chapter fot 
nt. 


To make mince pies the beſt way. 


TAKE three pounds of ſuet ſhred very fine, and chopped as 
ſmall as poſſible, two pounds of raifins ſtoned, and chopped as 
fine as poſſible, two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 
pared, cored, and chopped ſmall, half a pound of fine ſugat 
pounded fine, a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs ; all beat fine; put all 5 
gether 
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ether into a great pan, and mix it well together with half a pint 


of brandy, and half a pintof ſack; put it down eloſe in a ſtone- 
pot, and it will keep good four months. When you make yeut 
pies, take a little diſh, ſomething bigger than a ſoup-plate, lay 
2 very thin cruſt all over it, lay a thin layer of meat, and then a 
thin fk of citzon cut very thin, then a layer of miace- meat, 
and a thin layer of orange- peel cut thin, over that a little meat, 
ſqueeze half the juice of a fine Seville orange or lemon, and 
pour in three ſpoonfuls of red wine; lay on your cruſt, and babe 
it nicely. Theſe pies eat finely cold, If you make them in lit- 
tle patties, mix your meat and ſweet-meats accordingly, If you 

chuſe meat in your pies, parboil a neat's tongue, peel it, and 


chop the meat as fine as poſſible, and mix with the reſt ; or tv 


pounds of the inſide of à ſurloin of beef boiled. * 


| MA Tort de-moy. | 

. MAKE puff- paſte, and lay round your diſh, then 2 layer of 
biſcuit, and a layer of butter and marrow, and then a layer of 
all forts of ſweermeats, or as many as you have, and fo do till 
your diſti is full; then boil a-quart of cream, and thicken it 
with four eggs, and a ſpoonful of orange-flower-water. Sweeten 
it with ſugar to your palate, and pour over the reſt, Half an 
hour wilt bake it. 


To make orange or lemon tarts. , 


TAKE fix large lemons, and rub them very well with ſalt, 
and put them in water for two days, with a handful ef ſalt init; 


then change them into freſh water every day, (without ſalt) for 


a fortnight, then boil them for two or three hours till they are 
tender, then cut them into half quarters, and then cut them 
three-corner-ways, as thin as you can; take fix pippins pared, 
cored, and quartered, and a pint of fair water, Let them boi 
till the pippins break; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken, and a pound of 


ſugar. Boil theſe together a quarter of an hour, then put it in 


a gallipot, and ſqueeze an orange in it: if it be a lemon tatt, 
ſqueeze a lemon ; two ſpoonfuls is enough for a tart, Your: 
patty pans muſt be ſmall and ſhallow. Put fine puff-paſte, and 
very thin; a little while will bake it. Juſt as your tarts are 
going into the oven, with a feather, or bruſh, do them over 
with melted butter, and then ſift double-refined ſugar over 
them ; and this is a pretty iceing on them, 
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To make different ſorts of tarts. 

- TF you bake in tin-patties, butter them, and you muſt put 4 
Nttle cruſt all over, becauſe of the taking them out; if in china, 
orglaſs, no cruſt but the top one. Lay fine ſugar at the bottom, 
then your plums, cherries, or any other ſort of fruit, and ſugar 
at top; then put on your lid, and bake them in a ſlack oven, 
Mince pies muſt be baked in tin-patties, becauſe taking them 
out, and puff-paſte is beſt for them. All ſweet tarts the beaten 
cruſt is beſt; but as you fancy. You have the receipt for the 
cruſt in this chapter. Apple, pear, apricot, &c. make thus; 
apples and pears, pare them, cut them into quarters, and core 
them; cut the quarters acroſs again, ſet them on in a ſauce-pan 
with juſt as much water as will barely cover them, let them 
ſimmer on a flow fire juſt till the fruit is tender; put a good 
piece of lemon- peel in the water with the fruit, then have your 
patties ready, Lay fine ſugar at bottom, then your fruit, and a 
little ſugar at top; that you muſt put in at your diſcretion; 
Pour over each tart a tea-ſpoonful of lemon-juice, and three 
tea-ſpoonfuls of the liquor they were boiledgn ; put on your 
lid, and bake them in a flack oven. Apricots do the ſame 
way only do not uſe lemon. a 

As to preſerved tarts, only lay in your preſerved fruit, and put 

a very thin cruſt at top, and jer them be baked as little as poſſible; 
but if you would make them very nice, have a large patty, the 
fize you would have your tart, Make your ſugar cruſt, roll it as 
thick as a halfpenny; then Nutter your patties, and cover it. 
Shape your upper cruſt on a hollow thing on purpoſe, the ſize of 
your patty, and mark it with a marking-iron for that purpoſe, 
in what ſhape you pleaſe, to be hollow and open to ſee the fruit 
through; then bake your cruſt in a very ſlack oven, not to diſ- 
colour it, but to have it criſp, When the cruſt is cold, very 
carefully take it out, and fill it with what fruit you pleaſe, lay 
on the lid, and it is done; therefore if the tart is not eaty your 
ſweetmeat is not the worſe, and it looks genteel. 


2 Paſte for tarts. 
ONE pound of flour, three quarters of a pound of butter ; 
mix up together, and beat well with a rolling- pin. 
Another paſle for tarts. 


HALF a pound of butter, half a pound of flour, and half a 
pound of ſugar; mix it wel] together, and beat it with a rolling- 
pin well, then roll it out thin. 


Puff 
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 Puf-paſte. Tp! 

TAKE. a quarter of a peek of flour, rub fla Ralf a Gund 
of butter, a little ſale, make it up into a light paſte with cold 
Vater, juſt Riff enougk to work it well: up; ihen roll it outy and 
ſtick pieces of butter all over, and ſtrew alittle floun; foll .it 
and nol 4d out again; and ſo do nine or tem times, tilt you ha 
rolled im a pound and\a half of butter. Fhis e * me, 
uſed or all- ſorts ob bien. 


A good croſs for ervar pia. 2 
TO a peck of flour add the yolks of three eggs ; N bail 
ſome water, and put in half a pound of fried ſuet, and a pound 
and half of butter. Skim oft the butter and ſuet, and as much 


of the liquor as will make it a light good cruſt: work it „ 
2 aud roll it out, | 


” Banding on for great yr £0 | 

TAKE a peck of flour, and ſix pounds of adn boiled in a 

gallon of water; ſkim it oft into the flour, and as little of the 

liquor ac y0u-Catv work it. welb up into a paſta, then pull it 

into. pieces till it is cold, them make it up in what —_ cy 
vilkhave, it. Ss is 0 for the walls of a gooſe pie! 


4 cold cruſt. 


TO three pounds of flour rub in a pound and a half of but- 
ter, break in two 85, and make it up with cold water. 


| A drigping ru. 

TAKE a pound and half of beef-dripping, boil ir! in water, 
ſtrain it, then let it ſtand to be cold; and take off the hard fat: 
forape it, boil it fo- four or five times ; then worł it well up into 
three pounds of flour, as fine as you can, and make it up into 
paſte wa cold water. It makes a very fine cruft. 


4A cruſt far cuftards, 


TAKE half a pound of ſtour, ſix ounces of butter, the yolks 
of two eggs, three ſpoonfuls of cream; mix them together; and 
let them ſtand a quarter of an hour, then work it up and down, 
and roll it very thin, 

L | ; Paſle 
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Piüaſte for crackling cruſt, | 
BLANCH four handfuls of almonds, and thtow them into 
water. then dry them in a cloth, and pound them in a'mortar 


very fine, with a little orange-flour- water, and the white of an 1 
egg · When they are well pounded, paſs them through a coarfe 1 
hair- ſieve, ta clear them from all the lumps or clods; then ſpread 
it on a diſu till it is very pliable; let it ſtand for a while, then f 
roll out a piece for the under-cruſt, and dry it in the oven on v 
the pie- pan, while other paſtry works are making; as knots, þ 
. cyphers, &c. for garniſhing your pies, 1 
12 een E I F 
ut 631 ie ning ht lich! b 
e e eee nr 
For Lent, or a faſt dinner; a numher of good diſhes, 
which you may make uſe of for a table at any w 
other time. | w 
ds | . al 
„en bo; 0 I AES. mil ; 11s bo volt f 
BOIL a quart of ſplit peas in a gallon of water; when they 2 
are quite ſoft, put in half a red herring, or two anchovies, a 4 
good deal of whole pepper, black and white, two or- three blades : 
of mace, four or five cloves, a bundle of ſweet-herbs, a large py 
onion, and the green tops of a bunch of celery, a good bundle | 
of dried mint; cover them cloſe, and let them boil ſoftly till ab 
there is about two quarts; then ſtrain it off, and have ready the : 
white part of the celery wafhed clean, and cut ſmall, and ſtewed 
tender in a quart of water, ſome ſpinach picked and waſhed 
clean, put to the celery ; let them ſtew till the water is quite 
' waſted, and put it to your ſoup, ' - EAT ſh 
Take a French roll, take out the crumb, fry the cruſt brown th 
in alittle freſh butter, take ſome ſpinach, ſtew it in a little but- th 
ter, after it is boiled; 4nd fill the roll; take the crumb, cut it in : 


pieces, beat it in a. mortar with a raw egg, a little ſpinach, and 
a little ſorrel, a little beaten mace, and a little nutmeg, and an & 
anchovy; then mix it up with your hand, and roll them into 


balls with a little flour, and cut ſome bread into dice, and fry th 
them criſp; pour your ſoup into your diſh, put in the balls and . 
bread, and the roll in the middle. Garniſa your diſh with ſpi- * 
nach; if it wants ſalt, you muſt ſeaſon it to your palate, rub in of 
ſome dried mint. "TH > Tos wh an 

” | A green n 
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| 8 A green praſe ſoup. 

TAKE a quart of old green peaſe, and boil them till they are 
quite tender as pap, in a quaft of water; then ſtrain them 
ihroughr a ſieve, and boil a quart of young peaſe in that water, 
In the mean time put the old peaſe into a ſieve, pour half a 
pound of melted butter aver them; and ſtrain them through the 
ſieve with the back of a ſpoon; till you have got all the pulp. 
When the young peaſe are boiled enough, add the pulp and 
butter to the young peaſe and liquor; ſtir them together till they 
are ſmooth, and ſcaſon with pepper and ſalt. You may fry a 
French roll, and let it ſwim in the diſh, If you like it, boil a 
bundle of mint in the peaſe.. 
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Anotber green peaſe ſoup. 

TAKE aquart of green peaſe, boil them in a gallon of water, 
with a bundle of mint, and a few ſweet-herbs, mace, cloves, and 
whole pepper, till they are tender ; then ſtrain them, liquor 
and all, through a coarſe fieve, till the pulp is ſtrained, Put 
this liquor into a ſauce pan, put to it four heads of celery clean 
waſhed and cut ſmall, a handful of ſpinach clean waſhed and 
eut (mall, a lettuce cut ſmall, a fine leek cut ſmall, a quart of 
green peaſe, a little ſalt : cover them, and let them boil very 
ſoftly till there is about two quarts, and that the celery is ten- 
der. Then ſend it to table, 

If you like it, you may add a piece of burnt butter to it, \ 
about a quarter of an hour before the ſoup is enough, d 


', Soup meagre. 


TAKE half a pound of butter, put it into a deep ſtew- pan, 
ſhake it about, and let it ſtand till it has done making a noiſe; 
then have ready ſix middling onions peeled and cut ſmall, throw 
them in, and ſhake them about. Take a bunch of celery 
clean waſhed and picked, cut it in pieces half as long as your 
finger, a large handful of ſpinach clean. waſhed and picked, a 
good lettuce clean waſhed, if you have it, and cut ſmall, a little 
bundle of parſley chopped fine; ſhake all this well together in 
the pan for a quarter of an hour, then ſhake in a little A; ſtir 

all together, and pour into the ſtew- pan two quarts of boilin 
water; take a handful of dry hard cruſt, throw in a A ki 
of beaten pepper, three blades of mace beat fine, ſtir all together 
and let it boil ſoftly half an hour; then take it off the fire, 
and beat up the yolks of OP and ſtir in, and one * 

| 4 2 0 


of vinegar ; pour it into the ſoup-diſh, and ſend it to table. If 
you have any green peas, bail half à pint in the foup for change, 
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| To male an qnjon ſoup, | 
FAKE half a paund of butter, put it inte a flew-pan on 
the fire, let it all melt, and boil it till it has done making any 
noiſe ; then have ready ten or a dazen middling onions peeled 
and cut ſmall, throw them into the butter, and let them fry a 
quarter of an hour; then ſhake in a little flour, and ſtir them 
round; ſhake your pan, and let them do a few minutes longer, 
then pour in a quart or three pints of boiling water, ſtir them 
round, take a good piece of upper-cruſt, the flaleſt bread you 
have, about as big as the top of a pengy-loaf cut ſmall, and 
throw it in. Seafon with falt to your palate, Let it boil ten 


minutes, ſtirring it often ; then take it off the fire, and have 


ready the yolks of two eggs beat fine, with half a ſpoonful of 
vinegar ; mix ſome of the foup with them, then ſtir it into your 
ſoup and mix it well, and pour it into your diſh, This is a de- 
licious dith, _ 


To wake an cel ſoup. 


FAKE eels according to the quantity of ſoup you would 
make: a pound of eels will make a pint of good foup ; ſo to 
every pound of eels put a quart of water, a cruſt of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of ſweet-herbs; cover them cloſe, and let them boil till 
half the liquor is waſted ; then ſtrain it, and toaſt ſome bread, 
and cut it ſmall, lay the bread into the diſh, and pour in your 
foup. If you have a ſtew-hole, ſet the diſh over it for a minute, 
and ſend it to table. If you find your ſoup not rich enough, you 
- muſk let it boil till it is as ſtrong as you would have it. You 

may. make this ſoup as rich and — as if it was meat: you 
may add a piece of carrot to. brown it. 


To make a crawf/h ſoup. 


TAKE a, carp, a large eel, half a thornback, eleanſe and 
waſh them clean, put them into a clean ſauce-pan, or little 
pot, put to them a gallon of water, the cruſt of a penny loaf, 
ſkim them well, ſeaſon it with mace, cloves, whole pepper, black 
and white, an onion, a bundle of ſweet-herbs, ſome parſley, 3 


piece of ginger, let them boil by themſelves cloſe covered, then 
take the tails 


of half a hundred crawfiſb, pick out the bag 
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mn all the woolly parts that re about them, put them inte 4 


ſauce- pan, with two quarts of Water, a little ſalt, a bundle of 
ſweet-hetÞs : let them Rew foftly, and when they are ready to 
boil, take out the tails, and beat all the other part of the ctaw- 
fiſh with the [hels, and boil in the liquor the tails eame Gut 


bf, with a blade of mate, till it comes to about a. pitit, ſtraln it 


through a clean ſieve, and add it to the fiſh a- bolliug. Let all 
boil ſoftly, till there is about three quarts; then {train it off thro' 
a coarſe ſieve, put it into your pot again, and if it wants ſalt 
you muſt put ſome in; and the tails of the crawfiſh and tobfter : 
take out all the meat and body, and chop it very Thall, and add 
to it; take & French roll and fry it criſp, and àdd to it. Let 
them ſtew all together for à quarter of an hour. You may 
Re a cafp with them; pour your ſoup into your diſh, the roll 
ſvimming in the middle. | | | 
W heri you have a carp, there ſhould be a roll on each fide, 
Garniſh- the diſh with crawfiſn. If your crawfiſh will not lie 
on the ſides of your diſh, tnake a little paſte, and lay rbund the 
rim, and lay the fiſh on that all round the diſhi. 5 
Take ente that your ſoup be well ſeaſoned, but trot too high, 


To make a muſcle ſoup. 

GET a hundred of niuſcles, waſh them ery clean, put them 
into a ſtew-pan, cover them cloſe : 12 them ſtew till they open, 
then pick them out of the ſhells, ſtrain the liquor through a 
fine lawn ſieve to your muſcles, and pick the beard or crab out, 
if any. 

Take a dozen crawfiſn, beat them to maſh, with a dozen of 
#monds blanched, and beat fine; then take a ſmall parſnip and 
a carrot ſcraped, and cut in thin flices, fry them brown-with a 
little butter; then take two pdunds of any trefh fiſh, and boil 
in à galton of water, with a bundle ef ſweer-hetbs, a large onion 
fuck with coves, whole pepper, black and white, a little 
parſley, a little piece of Horfe-raddifh, and (alt the muſcle li- 
quor, the era fiſh and almonds, Let them boil till half is walt- 
ed, then ſttain them through a ſieve, put the foup intò a ſaute- 
pan, put in twenty of the muſcles, a few muſhrboms, and truf- 
fles cut ſmall, and a leek waſhed and cut very ſmall: rake two 
French rolls, take out the crumb, fry it brown, cut it into little 


pieces, put it into the ſoup, let it boil altogether for a. quarter of 


an hour, with the fried catrot and patfnip ; in the mean while 
take the cruſt of the rolls fried criſp; take half a hundred of the 
muſcles, a quarter of a pound of butter, a ſpoonful of water, 

L 3 {hake 
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ſhake in a little flour, ſet them on the fire, keeping the ſauces 

pan ſhaking all the time till the butter is melted, Seaſon it 

with pepper and ſalt, beat the yolks of three eggs, put them in, 

ſir chem al! the time for fear of curdling, grate a little nutmeg ; 

when it is thick and fine, fill the rolls, pour your ſoup into the 
diſh, put in the rolls, and lay the relt of the muſcles round "Oy 
rim of the diſh, 


To make a Kate or thornback ſoup. 


TAKE two pounds of ſcate or thornback, (Kin it and boil it 
in ſix quarts of water. When it is enough, take it up, pick 
off the fleſh and lay it by; put in the bones again, and about 
two pounds of any freſh filh, a very little piece of lemon peel, 
a bundle of ſweet- herbs, whole pepper, two or three blades of 
mace, a little piece of horſe- raddiſh, the cruſt of a penny-loaf, 
a little parſley ; cover it cloſe and Jet it hoi] till there is — 
two quarts, then ſtrain it off and add an ounce of yermicelli, 
ſet it on the fire, and let it boil ſaftly. In the mean time take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruſt brown in butter, take the fleſh off the fiſh you, Jaid 
by, cut it into little pieces, put it into a ſauce-pan, with two 
or three ipoonfuls of the ſoup, ſhake in a little flour, put in a 
piece of butter, alittle pepper and ſalt ; ſhake them together in 
the ſauce · pan over the fire till it is quite thick, then fill the roll 

with it, pour your ſoup into your dich, let the roll ſwim in the 
middle, and ſend it to table. 


To make an wer as. 


YOUR ſock muſt be made of any fort of fiſh the place 
affords; let there be about two quarts, take a pint of, oyſters, 
beard them, put them into a ſauce-pan, ſtrain the. liquor, let 
them ſtew two or three minutes in their own liquor, thert take 
the hard parts of the oyſters, and beat them in a mortar, with 
the yolks of four hard eggs; mix them with ſome of the ſoup, 
put them with the other part of the oyſters and liquor into a 
ſauce-pan, a little nutmeg, pepper, and ſalt; fir them well to- 

ether, and let it boil a quarter of an hour. Dich it up, and 
end it to table. | 


To make an almond ſoup, 


TAKE 2 quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, till 
they a are a fine paſte ; mix them by degrees v with two quarts af 
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new milk, a quart ef cream, a quarter of a pound of double- 
refined ſugar, beat fine, a penny-worth of orange-flour water, 
ſtir all well together; when it is well mixed, ſet it over a flow 
fire, and 7 it born quick all the while, till you find it is 


thick enough pour it into your diſh, and ſend it to table, 
7 you doſe de yery careful, ie will curdle, . 


7 4 a rice ſeup. x 


TAKE two quarts of water, a pound of rice, a \ little cinna- 
mon z cover it cloſe, and let it ſimmer very ſoftly. till the rice 
- is quite tender: take out the cinnamon, then fweeten it to your 
palate, grate half a nutmeg, and let it ſtand till it is cold; then 
beat up the yolks of three fes with half a pint of white wine. 
mix them very well, then ſtir them into the rice, ſet them on 

a flow fire, and keep ſtirring all the time for fear of curdling. 
When it is of a good thickneſs, and boils, take'it 105 3 
ſtirting! it till you put it into your diſh, | 


. 


To make @ barly ſoup. | 


TAKE a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruſt of 'bread, a little lemon · peel. Let 
it boil till it comes to two quarts, then add half a pint of ww 
wine, and ſweeten to your palate, 


To make a turnip ſoup. 


TAKE a gallon of water, and a bunch of turnips, pare them, 
fave three or four out, put the reſt into the water, with half an 
ounce of whole pepper, an onion ſtuck with cloves, a blade of 
mace, half a nutmeg bruiſed, a little bundle of ſweet- herbs, 
and a large crult of bread. Let theſe boil an hour: pretty faſt, 
then ſtrain it through a ſieve, ſqueezing the turnips through . 
waſh and cut a bunch of celery very ſmall, ſet it on in the li- 
quor on the fire, cover it cloſe, and let it ſtew, In the mean 
time cut the turnips you faved into dice, and two or three ſmall 
carrots clean ſcraped, and cut in little pieces: put half theſe tur · 
nips and carrots into the pot with the celery, and the other half 
fry brown in freſh butter. You mult flour them firſt, and two 
or three onions peeled, cut in thin ſlices, and fried brown; then 

ut them all into the ſoup, with an ounce of vermicelli. Let 
— ſoup boil ſoftly till the celery is quite tender, and your ſoup 
Seaſon it with ſalt to your palate. 
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BEAT the yolks of two eggs in your diſh, with a piece of 
butter as big as a hen's £88» take a tea-keitle of-bojling water 
in one hand, and a ſpoon in the ather, pour in about a quart by 
degrees, then keep ſticting it all the time well till the eggs are 
well mixed, and the beter melted; then pour it into a ſauce- 
pour and keep any it all the time till it begins to ſimmer. 

ke it off the fi re, and pour it, between two ve eflels, out of one 
into another, till it is quite fmooth, and has # great froth. Set 
it on the fire again, keep ſtirring i it til It is quite hot; then r 
is into the lupaih, and ſend 1t to table hot. 


To make peaſe porridge. 


TAKE * of green peaſe, put to them a quart of water, 
a bundle of dried mint, and a little ſalt. Let them boil till the 
peaſe are quite tender; then put in ſome beaten pepper, a piece 
af butter as big as a walnut, rolled in flour, tir. it all together, 
and let it boil a few minutes: then add two quarts of milk, 
let it boib a quarter of an n e the mint, and ſaree 
it up, 


To make a white pol. 


TAKE two quarts of new milk, eight eggs, and half the 
whites, beat vp with a little roſe water, a nutmeg, a quar- 
ter of à pound of ſugar; cut a penny loaf in very thin 
fx ou pour your milk and eggs over. Put a little bit of 

tier on the top, Bake it in a flow oven half an 


| 7 o mate a rice while pot. 


BOIL 2 ppund of rice in two quarts of new milk, till it 
is tender ka” thick, beat it in a mortar with a quarter of a 
pound of ſweet almonds blanched ; then boil two guarts o 
cream, with a few crumbs of white bread, and two or three 
blades of mace. Mix it all with eight eggs, a little roſe-wa- 
ter, and ſweeten to your taſte, Cut ſome candied orange and 
vitron peels thin, and Jay it in. It muſt be put imo a ſlow 
oven, 


Ta 
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| TAKE half a pound of rice, boil it in a quart of water, 
with a little cinnamon. Let it. boil till the water is all waſted ; 
take great care it does not burn, then add three pints of milk, 
and the yolk of an egg beat up, Keep it ſtirring, and when it 
bojls take it up. Sweeten to your palate, 


7 To make an orange fool, 6 

' TAKE the juice of ſix oranges and ſix eggs well beaten, a 
pint of cream, a quarter of a pound of ſugar, a little cinnamon 
and nutmeg. Mix all together, and keep ſtirring over a flow 
fire tiil it is thick, then put in a little piece of butter, and keep 
ſtirring till cold, and diſh it up. 


To make a Veęſtminſter fol. | 

TAKE a penny loaf, cut it into thin ſlices, wet them with 
ſack, lay them in the bottom of a diſh ; take a quart of cream, 
beat up ſix eggs, two ſpoonfuls of roſe-water, a blade of mace, 
and ſome grated nutmeg. Sweeten to your taſte, Put all 
this into a ſauce-pan, and keep ſtirring all the time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 
it into the diſh over the bread. Let it ſtand till it is cold, and 
ſerve it up. [JHA . 


To make a gooſeherry fool. 

TAKE two quarts of gooſeberries, ſet them on the fire in 
about a quart of water. When they begin to ſimmer, turn yel- 
low and begin to plump, throw them into a cullender to drain 
the water out; then with the back of a ſpoon carefully ſqueeze = 
the pulp, throw the ſteve into a diſh, make them pretty ſweet, 
and let them ſtand till they are cold. In the mean time take 
two quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg ; ſtit it ſoftly over a flow fire; when 
| begins to fimmer, take it off, and by degrees tir it into the 
gooſeberries. Let it ſtand till it is cold, and ſerve it up, If you 
make it with cream, you need not put any eggs in: and if it 
is not thick enough, it is only boiling more gooſeberries, But 
that you muft do as you think proper. | 


Do 
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To make firmity, 


TAKE a quart of ready: boiled wheat,” two quarts of milk, a 
quarter of a pound of curtrants clean picked and waſhed : fiir 
theſe together and boil them, beat up the yolks of three or four 
chan. a little nutmeg, with two, or three ſpoonfuls of milk, add 

to the wheat ; ſtir them together for a few: minutes. Then 
ſweeten to your palate: aud ſend it to table. 1 ei vlied 
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To make plum 72 ridge, or Zar gruel. 


TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raifins clean walhed, a uarter of a pound ef cur- 
rants clean waſhed and picked.” N theſe till aboye half the 
water is waſted, with Va or three blades of mace. Then 
ſweeten it to — palate, and add half a pint of white wine. 


To make butter'd wheat. 


PUT your wheat into a ſauce-pan ; when it is hot, ſtir in a 
good piece of butter, z lictle oy Cy and \ſveeren it to 
your . 


7: _ plum grael. 


TAKE two quarts of water, two large {poonfuls of oatmeal» 
ſir it together, a blade or two of mace, a. little piece of lemon- 
pecl ; boil it for five or ſix minutes ( ake care it don't boil over) 
then ſtrain it off, and put it into the ſauce-pan again, with half 
a pound of currants clean waſhed and picked. Let them boil 
about ten minutes, add a glaſs of white wine,'a little — nut- 
meg, and Iwecten to your palate. 


To mate a flour haſty- pudding 


TAKE a quart of milk, and four bay-leaves, ſet it on the 
fire to boi], beat up the yolks of two eggs, and ſtir in a little 
ſalt. Take two or three Ipoonfuls of milk, and beat up with 
your eggs, and ſtir in your milk, then, with a wooden ſpoon. in 
one hand, and the flour in the other, ſtir it in till it is of a good 
thickneſs, but not too thick. Let it boil, and keep it ſtirring, 
then pour it into a diſh, and ſtick pieces of bytter here and there. 
You may omit the egg if you don't like it; but it is a great ad- 
dition to the puddin ng, and a little piece of butter ſtirred in the 
milk makes it eat ſhort and fine. Take out the bay-leaves 
before you put in the flour. 7 
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To make an oatmeal baſty-pudding. 


TAKE a quart of water, ſet it on to boil, put in a piece of 
butter, and fome ſalt; when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs, Let it boil a few mi- 
nutes, pour it in your diſh, and ſtie k pieces of hutter in it: or 
eat with wine and ſugar, or ale and ſugar, or cream, or new 
milk, This is beſt made with Scotch oatmeal. 


To make an excellent ſack poſſet, | 

BEAT fifteen eggs, whites and yolks very well, and ſtrain 
them; then put three quarters of a pound of white ſugar into a 
pint of canary, and mix it with your eggs in a baſon; ſet it over 
a chaffing-diſh of coals, and keep continually ſtirriog it till it 
is ſcalding hot, In the mean time grate ſome nutmeg in a quart 
of milk and beil it; then pour it into your eggs and wine, they 
being ſcalding hot. Hold your hand very high as you pour it, 
and ſomebody ſtirring it all the time you are pouring in the 
milk: then take it off the chaffing-diſh, ſet it before the fire half 
an hour, and ſerve it up. | 


To make another ſack poſſet. 


TAKE a quart of new milk, four Naples biſcuits,” crumble 
them, and when the milk boils throw them in. Juſt give 
it one boil, take it off, grate in ſome nutmeg, and ſweeten to 
your palate: then pour in half a pint of ſack, ſtirring it all the 
time, and ſerve it up. You may crumble white bread, inſtead 


Or. make it thus. 


BOIL a quart of cream, or new milk, with the yolks of two 
eggs: firlt take a French roll, and cut it as thin as poſſibly 
you can in little pieces ; lay it in the diſh you intend for the 
poſſet. When the milk boils (which you muſt keep ſtirring all 
the time) pour it over the bread, and ſtir it together ; cover it 
cloſe, taen take a pipt of canary, a quarter of a pound of ſugar, 
and grate in ſome nutmeg, When it boils pour it into the 
milk, ſtirring it all the time, and ſerve it up. 


To make a fine baſty-pudding. 


BREAK an egg into fine flour, and with your hand work up 
as much as you can into as ſtiff paſte as is poſſible, then mince 
it as ſmall as herbs to the pot, as ſmall as if it were to be 
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ſifted ; then ſet a quart of milk a · boiling, and put-it in the paſte 
ſo cut: put in à little ſalt, a little beaten cinnamon, and ſugar, 

a piece bf butter as big as a walnut, and ftirfing afl one Way. 
When it is 8s thick as you would have it, ſtir in ſueh another 
piece of butter, then pour it inte your diſh, and ſtick pieces of 
butter here'and there. Send it to table hot. 


To make bafly fritters. 


TAKE a ftew-pan, put in fome butter, and tet it be hot: in 
the mean time take half a pint of all- ale not bitter, and ſtir in 
fome flout by degrees in a little of the ale; put in a few cur- 
rants, of choppel apples, beat them up quick, and drop à large 
fpoonful at a time all over the pan. Take care they don't ſtick 
together, turn them with an egg-ſlice, and when they are of a a 
fine brown, lay them in a diſh, and throw ſome ſugar over them, 
Garniſh with orange cut into quarters, 


To make fine fritters, 


PUT to half a pint of thick cream four eggs well beaten, 4 
little brandy, ſome nutmeg and ginger. Make this into a thick 
batter with flour, and your apples muft be golden pippins pared 
and chopped with a knife; mix all together, and fry them in 
butter. At any time you may make an aheration in the fritters 
with currants. 


Anotber way, 

DRY ſome of the fineſt flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, 
a little nutmeg, 2 little mace, a little ſalt, and à quarter of a 
pint of ſack or ale, or a glaſs of brandy, Beat them well to- 


gathers then make them pretty thick with pippins, and fry them 
7. 


To make apple fritters, 

BEAT the yolks of eight eggs, the whites of four well to- 
gether, and ſtrain the into a pan; then take a quatt of cream, 
make it as hot as you can bear your finger in it, then put to 
it a quarter of a pint of ſack, three quarters df a pint of ale, 
and make a poſſet of it. When it is eobl, put it to your eggs, 
beating it well together; then put in natmeg, ginger, (alt 
and flour to your liking, Your batter ſhould be ptetty _—_ 

en 
6 
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then put in pippins ſliced or ſcraped, and fry them in a good deal 
of butter quick. N d ö | 


To make curd fritters. 82 

HAVING a handful of curds and a handful of flour, and ten 

eggs well beaten and ſtrained, ſome ſugar, cloves, mace and 

nutmeg beat, a little ſaffron ; ſtir all well together, and fry them 
quick, and of a fine light brown. | | 


g To make fritters royal. © ** 

TAKE a quait of new milk, put it into a ſkillet or ſayce- 
pan, and as the milk boils up, pour in a, pint of ſack, let it boik 
up, then take it off, and. let it Gand five or 65x minutes, then 
kim off all the curd, and put it into a haſon z; beat it up well 
with ſix eggs, ſeaſon it with nutmeg, then beat is wick a 
whiſk, add flour to make it as thick as batter uſually is, put in 
ſome fine ſugar, and fry them quick. | 


: To make ſtirres frillens, 


TAKE a, pint of pulp of ſſcirtets, and a ſpoonful of flour, 
the yolks of four eggs, ſugar and ſpice, make it iata a thick 
batter, and fry them quick. | | 1 Sol 


- To make white. fritters. 


HAVING ſome rice, waſh, it in five or fx ſeveral waters, 
and dry it very well before the fire: then beat it ĩn a mortar very 
fine, and ſift it through a lawn - ſieve, that it may be very fine, 
You muſt have at leaſt an ounce of it, then put n 
pan, juſt wet it with milk, and when it is well incorporated 
with it, add to it another pint of milk; ſet the whole over 3 
ſtove or a very ſlow fire, and take care to keep it always moving; 
put in alittle ſugar, and ſome candied lemon- peel grated, kee 
it over the fire till it is almoſt come to the thickneſs, of a fine 
paſte, flour a pea], pour it on it, and ſpread it abroad with a 


rolling- pin. When it is quite cold cut it inte little morſels, 


taking care that they ſtick not one to the other; flour your 
hands and roll up your fritters watery + and fry them, When 
you ſerve them up pour a little orange-flour water over them, 
and ſugar, Thefe make a pretty fide-difh ;. or are very pretty 
to garniſh a fine diſh with,  * 
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= . To mate water fritters; 1 p n 
TAKE a pint of water, put into a ſauce - pan; a piece of but- 


ter as big as a walnut, a little ſalt, and ſome candied lemon- 


minced very ſmall. Make this boil over a ſtove, then put 
two good handfuls of flour, and turn it about by main ſtrength 
till the water and flour be well mixed together, and none of the 
laſt ſtick to the ſauce · pan; then take it off the ſtove, mix in the 
yolks of two eggs, mix them well togethet, continuing to put in 
more, two by two, till you have ſtirred in ten or twelve, and your 
paſte be very ſine; then drudge a peal thick with flour, and dip- 
ping your hand into the flour, take out your paſte bit by bit, 
and lay it on a peal, When it has lain a little while roll it, 
and cut it into little pieces, taking care that they ſtick not one 
to another, fry them of a fine brown, put a little orange-flower 
water over them, and fugar all over, 


To make fyringed fritters. 

TAKE about a pint of water, and a bit of butter the bigneſs 
of an egg, with ſome lemon-peel, green if you can get it, raſped 
preſerved lemon · peel, and criſped orange- flowers; put all .to- 
gether in a ſtew-pan over the fire, and when boiling throw in 


ſome fine flour; keep it ſtirring, put in by degrees more flour 


till your batter be thick enough, take it off the fire, then take 
an ounce of ſweet almonds, four bitter ones, pound them in a 
mortar, ſtir in two Naples biſcuits crumbled, two eggs beat; ſtit 
all together, and more eggs till your batter be thin enough to 
be ſyringed. Fill your ſyringe, your butter being hot, ſyringe 


your fritters in it, to make it of a true lovers-knot, and being 


well coloured? ferve them up for a fide-diſh. + We 

At another time, you may rub a ſheet of paper with butter, 
over which you may ſyringe your fritters, and make them in 
what ſhape you pleaſe, Your butter being hot, turn the paper 
upſide down over it, and your fritters will eaſily drop off. When 
fried ſtrew them with fugar, and glaze them, 


To make vine-leaves fritters. 


FAKE ſome of the ſmalleſt vine - leaves you can get, and 
having cut off the great ſtalks, put them in a diſh with ſome 
French brandy, green lemon raſped, and ſome ſugar; take a 
good handful of fine flour, mixed with white wine or ale, let 
your butter be hot, and with a ſpoon drop in your batter, take 


great care they don't ſtick one to the other; on each fritter lay a 
: leaf; 
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Jeafjofrp them quick, and firew ſugar over hem, And glaze 
e n-te. . 10-017! eee 
With all fritters made with milk and eggs you ſhould have 


beaten einbamon and ſugar in 4'faucer, and either ſqueeze an 


orange over it, or pour A glaſs of hte wine, and (6 throw ſugar 


all over the diſh; and they ſhould be fried in a good deal of fat; 
therefore they are beſt fried in beef-dripping, or hog's lard, when 
it can be done. OD Ci i „ bb na wm ; 5 f f : J 3 
To make clary frinihi” On 

TAKE your clary leaves, cut off the ſtalks, dip them one by 
one in a batter made'with milk and flour, your butter being hot, 
fry them quick. This is a pretty heartening diſh for a Ck or 
weak perſon ; and comfrey leaves do the ſame way, _ | 


To make apple frazes. ud. a 
| CUT your apples in thick ſlices, and fry them of a fine light 
brown; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them ot let it alone; then 
make a batter as follows: take five eggs, leaving out two whites, 
beat them up with cream and flour, and a little ſack ; «make it 
the thickneſs of a pancake-batter, pour in a little melted butter; 
nutmeg, and a little ſugar. Let your batter be hot, and drop 


in your fritters, and on every one lay a ſlice of apple, and then 


more batter on them. Fry them of a fine light brown; take them 
up, and ſtrew ſome double refined ſugar all over them. 


8.4% To make an almond fraze. _ 


GET a pound of Jordan almonds, blanched, fleep them in 4 
pint of ſweet cream, ten yolks of eggs, and four whites, take 
out the almonds and pound them in.a mortar fine; then mix 
them again in the cream and eggs, put in ſugar. and grated white 
bread, ſtir them well together, put ſome freſh butter into the 
pan, let it be hot and pour it in, ſtirring it in the pan, till they 
are of a good thickneſs : and when it is enough, turn it into a 
diſh, throw ſugar over it, and ſerve it up. 1 


00 
| To make pancates. eas. 
TAKE a quart of milk; beat in fix or eight egos; Teaving 
half. the whites out; mix it well till your batfer is of a fin 
thickneſs, You mult obſerve to mix your flour firlt with a little 


milk, 
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a little ſugar over them. 
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milk, then add the reſt by degrees; put in twe ſpoantuls of 
beaten ginger, a glaſs of brandy, a little ſalt ; tir all together, 
make your ſtew - pan very clean, put in a piece of butter as big 
as a walnut, then pour in a ladleful of batten, which wilt make 2 
pancake, moving the pan zaund that the battes be all over the 
pan; ſhake the pan, and when you think that fide is enough, 
toſs it ; if you can't, turn it cleverly, and when both fides are 
done, lay it in a diſh before the fire, and ſo do the teſt. You 
muſt take care they are dry; when you ſend them to table ftrew 


To make fine pancakes. _ | 

_ TAKE half a pint of cream, half a pint of ſack, the yolks 
of eighteen eggs beat fine, a little ſalt, half a pound of fine ſu- 
gar, a little beaten cinnamon, mace, and nutmeg z then put in 
as much flour as will run thin over the pan, and fry them in 
freſh butter. This ſort of pancake will not be criſp, but yery 


* 


A ſecond. fort of fine pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little ſalt, half a pound of good diſh-butter melted; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the of 2 
plate. | | | 7 


| | A third fort. | 

TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of ſugar, ſome grated nutmeg, 
and: as much flour as will make the batter of a proper thickneſs, 
Fry. theſe fine pancakes in ſmall pans, and let your pans be hot. 
You muſt not put above the bigneſs of a nutmeg of butter at a 
time. into the pan. Nn 


A feurth ſort, called, A quire of payer. 


TAKE a pint of cream, fix eggs, three ſpoonfuls of fine 
flour, three of ſack, one of orange- flower water, a little ſugar, 
and half a nutmeg grated, half a pound of melted butter almoſt 
cold; mingle all well together, and butter the pan for the firſt 


pancake ; let them run as thin as poſſible; when they are juſt. 
coloured they, are enough: and. fo do with all the fine pan- 
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TAKE 2 quart of, and. three, ſpoanfuls of flour of 


ficez ſet it on a flow fire, and keep it ſtirring till it is thick! as 
pap--., Stir in half a pound, of, butter, a nutmeg grated ; then 
pour it out into an eatthen pan, and when it is cold, ſtir in 
three or four ſpoonfuls of flour, a little ſalt, ſome ſugar, nine 
eggs well beaten; mix all well together, and fry them nicely. 
When you have no cream, uſe new milk, and one ſpoonful 


* 


more of che flout of rice. 


| To make a pupton of apples. 

PARE ſome apples, take out the cores, and put them into a 
ſkillet: to a quart-mugful heaped, put in a quarter of a pound 
of ſugar; and two ſpoonfuls of water. Do them over a flow 
fire, keep them ſtirring; add alittle cinnamon; when it is quite 
thick; andlike 'a matmalade,' Jet it ſtand till cool. Beat up the 
yolks of four or five eggs, and ſtir in a handful of grated bread 
and a quarter of a pound of freſh butter; then form it into what 
thape you pleaſe, and bake it in a flow oven, and then turn it 
pie down on a plate, ſor a ſecond courſe. ns 


To: make black caps; 

CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazareen, as cloſe toge- 
ther as they can lie, with the flat fide dowhwards; ſqueeze a 
lemon in two ſpoonfuls of orange-flower water, and pour over 
them; ſhred ſome letnon - peel fine, and throw ovet them, and 
grate fine ſugar all over, Tet them in a quick oven, and half an 

our will do them. When you ſend them to table, throw fine 


* ” 


ſugar all over the diſh,. 
N To bake apples whole. 


PUT your apples into an earthen pan, with a few cloves, 


a little lemon- peel, ſome coarſe ſugar, a glaſs of red wine; put 
them into a quick oven, and they will take an hour baking, 


| To ftew pears. 11108 4 
PARE fix pears, and either quarter them or do them whole; 
they make a pretty diſh with one whole, the reſt cut in quar- 
ters, and the cores taken out, Lay them in a deep earthen pot, 
7 M | with 
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with a few cloves, a piece of lemon- peel, a gill of red wine, 
and a quarter of a pound of fine ſugar. . If the pears are very 
Jarge, they will take half a pound of ſugar, and half a pint of 
red wine; cover them enen, 2 Paper, and Tate them 
— they are enough. - 

- Serve them hot or cold, juſt ay like them, and they wil 
be yu good Mn me in the 1 of Wine. 


* * 


7. 0 flew Sears in a fant pen; ; 


PUT them into a ſauce pan, with the ingredients: as Lakes: 
cover them and do them over a flow fire. When they are 
n take * oft. - 


& Has r Ti Heu Near ng 

PARE four pears, cut them into uarters, core them, put 
them into a ſtew. pan, with a quarter of a pint of water, a quar- 
tet of a pound of ſugar, cover them with a pewter- plate, then 
cover the pan with the lid, and do them over a low fire, Look 
at them often, for fear of melting the plate; when they are 
enough, and the liquor looks of a fine purple, take them off and 
lay them in your diſh with the liquor; when cold, ſerve them 
up for a fide-dith at a ſecond courſe, or juſt as you pleaſe, 


To few Pippins whole, 
TAKE twelve golden pippins, pare them, put the parings 


| into a ſauce-pan with water enough to cover them, a blade of 


mace, two or three cloves, a piece of Jemon-peel, let them ſim- 
mer till there is juſt enough to ſtew the pippins in, then ſtrain it, 
and put it into the ſeuce- pan again, with fugar enough io make 
it like a ſyrup; then put them in a preſerving-pan, or clean ſtew- 
pan, or large ſauce- pan, and pour the ſyrup over them. Let 
there be enough to ſtew them in; when they are enough, which 

ou will know by the pippins being ſoft, take them up, lay _—_ 
in a little diſh with the oy" when cold, ſerve them 1 
bot, if you chuſe it. | 


A pretty made-diſh. 


TAKE half a pound of almonds blanched and beat fine with 
a little roſe or orange. flower water, then take a quart of ſweet 
thick cream, and toil it with a piece of cinnamon and mare, 
ſweeten it with ſugar to your palate, and mix it with your 


almonds: ſtir it well together, and ſtrain it thrcugh a ſieve, Let 


| your 


1 
* 


1 . E.4 *..4 — mt 


made Plain and Zeh 1 
r cream cool, and thicken it with the yolks of ſix egga; then 
rniſh a deep diſh, and lay paſte at the bottom, then put in 
red artichoke-bottoms, being firft boiled, upon that a little 
melted butter, ſhred citron, and eandied orange; ſo do till your 
diſh is near full, then pour in your cream, and bake it without 
a lid. When it is baked, ſcrape'ſugat over it, and ſerve it up 
bot. Half ati hour will bake it. off + 
£:3% - "1 12 


Tuo make kickſbaws.. 


MARE puff-paſte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preſerved pippins. You 
may fill ſome with gooſeberries, ſome with raſberries, or what 
you pleaſe, then cloſe them up, and either bake or fry ibem; 
throw grated ſugar over them, and ſerve them up. | 
| Plain perdu, or cream toaſts, 
HAVING two French rolls, cut them into ſlices as thick as 
your finger, crumb and cruſt together, lay them on a diſh, put 
tio them a pint of cream and half a pint of milk; ſtrew them 
over with beaten cinnamon and ſugar, turn them frequently till 
they are tender, but take care not to break them; then take 
them from the cream with the ſlice, break four or five eggs: 
turn your flices of bread in the eggs, and fry them in clarified 
butter. Make them of a good brown colour, but not black; 


ſcrape a little ſugar over them. I hey may be ſerved for à le- 
cond courſe diſh, but are fitteſt for ſupper, 


Salamengundy for a middle diſh at ſupper.  - + 
IN the top plate in the middle, which ſhould ſtand higher than 
the reſt, take a fine pickled hercing, bone it, take off the head, 
and mince the reſt fine. In the other plates round, put the fol- 
lowing things: in one, pare a cucumber and cut it very thin; 
in another, apples pared and cut ſmall; in another, an onion 
peeled and cut ſmall; in another, two hard eggs chopped ſmall, 
the whites in one, and the yolks in another; pickled girkins 
in another cut ſmall ; in another, celery cut ſmall ; in another, 
pickled red cabbage chopped fine; take ſome watercreſley 
clean. waſhed and picked, flick them all about and between 
cory plate or ſaucer, and throw aſtertion flowers about.the 
ereſſes. You muſt have oil and vinegar, and lemon to eat 
with it. If it is preitily ſet out, it will make a pretty figures 
in the middle of the table, or you may lay them in heaps.in a 
diſh, If you have not all theſe ingredients, ſet out your plates 
| M 2 ot 
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- or ſaucers with juſt- what you fancy, and i in "the em n of 2 
: pickled barring you muy mince anchovies. 
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TAKE ten eggs, break them into a pan, put to FIN a little 
falt, beat them very well, then put to them eight ounces of loaf- 
_ ſugar beat fine, and a pint of the juice of ſpinach. Mix them 
well together, and ſtrain ĩt into a quart of cream; then grate in 
eight ounces of Naples biſcuit or white bread, a nutmeg grated, 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
a little Juice of tanſey to your taſte: mix theſe all 3 put 
it into a ſtew . pan, with a piece of butter as large as a pippin. 
Set it over a ſlow charcoal fire, keep it ſtirring till it is hardened 
very well, ther butter a diſh very well, put in your tanſey, bake 
it, and when it is enough turn jt out on a pie · plate; ſqueeze the 
Juice of an orange over it, and throw ſugar all over, Garniſh 
with orange cut into quarters, and ſwect- meats cut into Nun 
bits, and lay all over its ſide. n 0 


Anatber ay. 


TAKE a pint of cream and half a pint of blanched 12200 
beat fine, with roſe and orange: flower water, ftir them toge- 
ther over a ſlow fire; when it boils take it off, and let it ſtand 
till cold; then beat in ten eggs, grate in a ſmall nutmeg, four 


Naples biſcuits, a little grated bread, and a prain of muſk, 
Sweeten to your taſte, and if you think it is too thick, put in 


ſome more cream, the j juice of ſpinach to make it green; ſtir it 
well together, and either fi 7 it or bake it, If you fry it, do one 
fide firſt, * then with a diſh turn the other. 


Lo make a bedge-bog. 


FAKE two quarts of ſweet blanched almonds, beat them 
well m a mortar, with alittle canary and orange-flower water, to 
keep them from oiling. Make them into a ſtiff paſte, then beat 
inthe yolks of twelve eggs, leave out five of the whites, put to it 
a pint of cream, ſweeten it with ſugar, put in half a pound of 
ſweet butter melted, ſet it on a furnace or ſlow fire, and keep 
continually ſtirring till it is ſtiff enough to be made into the form 


of a hedge- Wa ſtick it full of blanched almonds ſlit, | 
p Ii 


and ſtuck u the briſtles of a hedge · hog, then put it into a 
diſh, Take a pint of cream, and the yolks of four eggs beat 
up, and mix with the cream: ſweeten to your palate, and keep 
them ſtirring over a ow fire all the time till it is hot, then 


pour 
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s cold, and ſerye it up, 


Or you may make a fine hartſhorn jelly, and pour into the 


diſh, Lon will look very pretty. You may eat wine and ſugar 
| with it, or eat it without. 
Or cold cream ſweetened, with a glaſs of white wine in it and 
the juice of a Seville-orange, and pour into the diſh, Tt will be 
pretty for change, 

This is a pretty fide-diſh at a ſecond courſe, or in the middle 
for ſupper, or in à 5 deſert, Plump two currants for the 
es. 5 1 


Or make it thus for change. 


TAKE' two quarts of ſweet almonds blanehed, twelve bitter 
ones, beat them in a marble mortat well together, with cana- 
ry and orange flower water, two ſpgonfuls of the tincture of 
ſaffron, tw ſpoonfuls of the juice of ſorrel, beat them into a fine 
paſte, put in half a pound of melted butter, mix it up well, a 


little nutmeg and beaten mace, an ounce of citron, an ounce of 


orange · peel, both cut fine, mix them in the yolks of twelve eggs, 
and half the whites beat up and mixed in half a pint of eream, 
half a pound of double refined ſugar, and work it up all together. 
If it is not ſtiff enough to make up into the form you would have 
it, you muſt have a mould for it ; butter it well, then put in your 
ingredients, and bake it. The mould muſt be made in ſuch a 
manner, as to have the head peeping out; when it comes out 
of the oven, have ready ſome almonds blanched and flit, and 
boiled up in ſugar till brown Stick it all over with the almonds; 
and for ſauce, have red wine and ſugar made hot, and the juice 
of an orange. Send it hot to table, for a firſt courſe. 

You may leave out the ſaffron and ſorrel, and make it up like 
chickens, or any other ſhape you pleaſe, or alter the fauce to 
your fancy. Butter, ſugar, and white wine is a pretty ſauce'for 
either baked or boiled, and yau may make the ſauce of what 
colour you pleaſe ; or put it into a mould, with half a pound of 
currants added to it; and boil it for a pudding. You may uſe 
cochineal in the room of ſaffron. 

The following liquor you may make to mix with your ſauces: 

beat an ounce of cochineal very fine, put in a pint of water in a 
ſkillet, ind's a quarter of an ounce of roch-allum ; boil it till the 

oodneſs is out, ſtrain it into a phial, with an ounce of fine 
ſugar, and it will ad ſix months. 
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To make pretty almond puddings. 


TAKE a pound and a half of blanched almonds, beat them 


fine with alittle roſe-water, a pound of grated bread, a pound 
and a quarter of fine ſugar, a quarter of an ounce of, cinnamon, 
and a hore nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint of 
fack, a pint and a half of cream, ſome roſe or orange-flowere. 
water ; bojl the cream and tie a little bag of ſaffron; and dip in 
the cream to colour it. Firſt beat your eggs very well, and mix 
with your batter ; beat it up, then the ſpice, then the almonds, 
then the roſe-water ang wine by degrees, beating it all the time, 
then the ſugar, and then the cream by degrees, keeping it ſtir. 
ring, and a quarter of a pound of vermicelli. Stir all e, 
have ſome hog's guts nice and clean, fill them only half full, and 
as you put in the ingredients here and there, put in a bit of ci- 
tron; tie both ends of the gut tight, and boil them about a quar- 
ter of an hour. You may add currants for change. 


TAKE a penny loaf, cut it into ſlices a quarter of an inch 


thick round ways, toaſt them, and then take a pint of cream 


and three eggs, half a pint of ſack, ſome nutmeg, and ſweetened 
to your taſte. Steep the toaſts in it for three or four hours, then 


have ready fome butter hot in a pan, put in the toaſts and fry 


them brown, lay them in a diſh, melt a little butter, and then 
mix what is left ; if none, put in ſome wine and ſugar, and pour 
over them. They make a pretty plate or ſide diſn for ſupper, 


To few a brate of carp. 


SCRAPE them very clean, then gut them, waſh them and 
the roes in a pint of good ſtale beer, to preſerve all the blood, 
ang bail the carp with a little faſt in the water. _ 

la the meap time ſtrain the beer, and put it into a ſaucepan, 
with a pint of red wine, two or three blades of mace, fome 
whole pepper, black and white, an onion ſtuck with cloves, 
half a nutmeg bruiſed, a bundle of ſweet-herbs, a piece of le- 
mon peel as big as a ſixpence, an anchoyy, a little piece of 
| horſe-radjſh. Let theſe boil together ſoftly for a quarter of an 
hour, covered cloſe; then ſtrain it, and add to it half the hard 
roe het to pieces, two or three ſpoonfuls of catchup, a quarter 
of a pound of freſh butter, and a ſpoonful of muſhroom pickle, 
let it bo and keep ſtiri ing it till the ſauce is thick and _—_ 
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If it wants any ſalt, you muſt put ſome in: then take the reſt of 
the roe, and beat it up with the yolk of an egg. ſome nutmeg, 
and a little lemon · peel cut ſmall, fry them in freſh butter in little 
cakes, and ſome pieces of bread cut three-corner-ways and fried 


brown, When the carp are enough take ther up, pour your - 


ſauce over them, lay the cakes round the diſh, with horſe: radiſſ 


ſcraped fine, and fried parſley. The reſt lay on the carp, and: 


the bread ſtick about them, and lay round them; then ſliced le- 
mon notched, and laid round the diſh, and two or three pieces 
on the carp. Send them to table hot. 4104 1360.84 
The boiling of carp at all times is the beſt way, they eat 
fatter and finer, The ſtewing of them is no addition to the 
ſauce, and only hardens the fiſh and ſpoils it. If you would have 
your ſauce white, put in good fiſh-broth inſtead of beer, and 


white wine in the room of red wine. Make your broth with 


any ſort of freſh fiſh you have, and ſeaſon it as you do gravy, 


E | 
FIRST ſcale and gut them, waſh them clean, lay them in 
a cloth to dry, then flour them, and fry them of a fine light 


brown, F r toaſt cut three- corner- ways, and the roesz 


when your hſh is done, lay them on a coarſe cloch to drain. 
Let your ſauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the diſh, the roes on each fide, and garniſh 


with the fried toaſt and lemon. 


ITE To bake a carp. 1 
SCALE, waſh, and clean a brace of carp very well; take 
In earthen pan deep enough to lie cleverly in, butter the pan a 
little, lay in your carp ſeaſon it with mace, cloves, nutmeg, and 
black and white pepper, a bundle of ſweet herbs, an onion, and 
anchovy ; pour in a bottle of white wine, cover it cloſe, and let 
them bake an hour in a hot oven, if large; if ſmall, a leſs time 
will do them. When they are enough, carefully take them up 
and lay them in a diſh ; ſet it over hot water to keep it hot, and 
cover it cloſe, then pour all the liquor they were baked in-ints a 
ſaucepan; let it boil a minute or two, then ſtrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ſtirring 
it, ſqueeze in the juice of half a lemon, and put in what ſalt 
you want z pour the ſauce over the fiſh, lay the roes round, and. 
garniſh with lemon. Qbſerye 3 ſkim all the fat off the liquo:, , 
þ "I AM b 8 
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- SLIME your tenches, ſlit the ſxin along the backs, and with 
the point of your knife raiſe it up from the hone, then cut the 
kin acroſs at the head and tail, then trip it off, and take out 
the bone; then take another tench, or a carp, and mince the 
fefh ſmall with muſhrooms, chives, and parſley. Seaſon them 
with ſalt, pepper, beaten mace, nutmeg, and à few ſayoury berbs 
minced ſmall. Mingle theſe all well together, then pound them 
in a mortar, with crumbs of bread, as much as two eggs, ſoaked 
in cream, the yolks of three or four eggs, and a piece af butter, 
When theſe have heen well pounded, ſtuff the tenches with this 
' - farce: take clarified butter, put it into a pan, ſet it over the fire, 
and when it is hot flour your tenches, and put them into the pan 
one by one, and fry them brown; then take them up, lay them 
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in a coarſe cloth before the fire to keep hot. In the mean time 
pour all the greaſe and fat out of the pan, put in a quarter of a 


pound of butter, ſhake ſome flour all over the pan, keep ſtirring 
with a ſpoon till the butter is a little brown ; then pour 1n balf a 
pint of white wine, ſtir it together, pour in half a pint of boilin 

water, an onion ſtuck with cloves, a bundle of ſweet-herbs, an 

a blade or two of mace. Cover them cloſe, and let them ſtew as 
ſoftly as you can for a quarter of an hour; then ſtrain off the li- 
quor, put it into the pan again, add two ſpoonfuls of catchup, 
have ready an ounce of truffles or morels boiled in half a pint of 
water tender, pour in truffles, water and all, into the pan, a few 


muſhrooms, and either half a pint of oyſters clean waſhed in 


their own liquor, and the liquor and all put into the pan, or ſome 
crawfiſh ; but then you muſt put in the tails, and after clean 


picking them, boil them in half a pint of water, then ſtrain the 


liquor, and put into the ſauce: or take ſome fiſh-melts, and toſs 
up in your ſauce. All this is juſt as you fancy. "4 
When you find your ſauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your diſh, and 
pour the ſauce over them. Garniſh with lemon. 
Or you may, for change, put in half a pint of ſtale beer in- 
ſtead of water. You may dreſs tench juſt as you do carp. 


To roaſt a cod's bead, 


WASH it very clean, and ſcore it with a knife, ſtrew a little 


ſalt on it, and lay it in a ſtew-pan before the fire, with ſome- 


thing behind it, that the fire may roaſt it, All the water that 


comes 


. 


— 
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comes from it the firſt half hour throw away, then throw on it 
a little nutmeg, cloves, and mae beat fine, and ſalt; flour it 
and baſte it with butter. When that has lain ſome time, turn 
and ſeaſon it, and baſte the other ſide the ſame; turn it often, 
then-baſte it with butter and crumbs of bread. * If it is à latye 
head, it will take four or five hours baking. Have ready fome 
melted butter with an apchovy, ſome of the liver of the fifh 
| boiled and bruiſed fine; mix it well with the butter, and two 
yolks of eggs beat fine and mixed with the butter, then ſtrain 
them through a ſieye, and put them into the ſauce-pan agai 
with a few ſhrimps, or pickled cockles, two ſpoonfuls of 1 
wine, and the juice of a lemon, Pour it into the pan tlie 
head was roaſted in, and ſtir it all together, pour it into the 
fauce-pan, keep it ſtirring, and let it boil; pout it into 
baſon, Garniſh the head with fried fiſh, lemon, and ſcrap 
horſe - raddiſn. If you have a large tin oven, it will do better. 


2 oo Cry ; 


To bail a cod's bead. 


SET a fiſh-kettle on the fire, with water enough to boil it, 
a good handful of ſalt, a pint of vinegar, a bundle of ſweet- 
herbs, and a piece of horſe-raddiſh ; ler it boil a quarter of an 
hour, then put in the head, and when you are ſure it is enough, 
lift up the fiſh-plate with the fiſh on it, ſet it acroſs the kettle to 
drain, then lay it in your diſh, and lay the liver on one fide. 
Garniſh with lemon and horſe-raddiſh (raped; melt ſome but- 
ter, with a little of the fiſh-liquor, an anchovy, oyfters, or 


ſhrimps, or juſt what you fancy, 


To ſtew cod. 


CUT your cod into flices an inch thick, lay them in the 
bottom of a large ſtew · pan; ſeaſon them with nutmeg, beaten 
pepper and ſalt, a bundle of ſweet-herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water; cover it 
cloſe, and let it ſimmer ſoftly for five or ſix minutes, then 
ſqueeze in the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg rolled in flour, 
and 2 blade or two of mace; cover it cloſe and let it ſtew ſoftly, 
making the pan often, When it is enough, take out the ſweet- 

herbs and onion, and diſh it up; pour the ſauce over it, and 
garniſh with lemon. ; | 


( 
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_ GET the ſounds, blanch them, then make them very clean, 
and cut them into little pieces. If they be dried ſounds, you 
muſt fuſt boi] them tender. Get ſome of the roes, blanch them 
and waſh them clean, cut them.into round pieces about an inch 
thick, with ſome of the livers, an equal quantity of each, to 


make a hand{ome diſh, and a piece of cod about one pound in 


the middle. Put them into a ſtew-pan, ſeaſon them with a little 
beaten mace, grated nutmeg. and ſalt, a little bundle of ſweet- 
herbs, an onion, and a quarter of a pint of fiſh-broth or boiling 
water; cover them cloſe, and let them ſtew a few minutes: then 
put in half a pint of red wine, a few oyſters with the liquor 
rained, a piece of butter rolled in flour; ſhake the pan round, 
and let them ſtew ſoftly till they are enough, take out the ſweet- 
herbs and onion, and diſh it up. Garniſh with lemon. , Or you 


may do them white thus; inſtead of red wine add white, and 
2 quarter of a pint of cream. | | | 


To bake a cod's bead. 28 

BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle cf ſweet-herbs,an 
anion {tuck with cloves, three or four blades of mace, half a 
arge ſpoonful of black and white pepper, a nutmeg bruiſed, a 

art of water, a little piece of lemon · peel, and a little piece of 
borſe-raddiſh. Flour your head, grate a little nutmeg over it, 
ſtick picces of butter all over it, and throw raſpings all over 
that. Send it to the oven to bake; when it is enough, take. it 
out of that diſh, and lay it carefully into the diſh you intend to 
ſerve it up in. Set the diſh over boiling water, and cover it with 
a cover to keep it hot. In the mean time be quick, pour all the 
liquor oct of the diſh it was baked in into a fauce-pan, ſet it on 
the fre to boil three or four minutes, then ſtrain it and put to 
it a pill of red wine, two ſpoonfuls of catchup, à pint of 
ſhrimps, half a pint of oyſters, or muſcles, Jiquor and all, but 


* 


firſt ſtrain it, a ſpoonfvl of muſhroom-pickle, a quarter of a 


pound of butter rolled in flour, fiir it all together till it is thick 
and boils; then pour it into the diſh, have ready ſome toaſt cut 
three-corner-ways, and fried criſp. Stick pieces about the head 
and mouth, end lay the reſt round the head. *Garniſh with 


lemon notched, ſcraped horſe-raddiſh, and. parſley criſped in a 


plate before the fire. Lay one ſlice of lemon on the head, and 
ſerve it up hot, | 


To 
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To boil forimp, cod, ſalnan, -wohiting, or baddeck 


FLOUR it, and have a quick clear fire, et your gridiron 
' high, broil it of a, fine brown, lay it in your diſh, and for ſauce 
have good melted butter. Take a lobſter, bruiſe the body in 
the butter, cut the meat ſmall, put all together into the melted 
butter, make it_ hot and pour 1t into your diſh, or into baſons, 
Garniſh with horſe-raddiſh and lemon, 9 


1 Or Mer ſauce made thus. 4 


TAKE half a pint of oyſters, put them into a 8 with 
their own liquor, two or three blades of mace. Let them ſim- 
mer till they are plump, then with a fork take out the oyſters, | 
ſtrain the liquor to them, put them into the ſauee- pan apain, 
with a gill of white wine hot, a pound of butter rolled in a 
little flour; - ſhake the ſauce· pan often, and when the butter i is 
melted, give it a boil up. 
| Muſcle-ſauce made thus is very good, only you 0" put teu 
into a ſtew-pan, and cover them cloſe ; firſt open, and ſearch 
that there be no crabs under the tongue : 

Or a ſpoonful of walnut-pickle in the butter makes the "Oe 
| goods or a ſpoonful of either fort of catchup, or horſe-raddiſh 

ſauce. 

* Melt your butter, ſcrape a good deal of horſe-raddifh fine, 
put it into the melted butter, grate half a nutmeg, deat up the 
8 of an egg with one ſpoonfol of cream, pour it into the 

utter, keep it ſtirring un it _ then pour it Grealy into 
your baſon. 


To bref litt fiſh. 


AS to all ſorts of little fiſh, ſuch as ſmelts, n Fe, they 
ſhould be fried dry and of a fine brown, and _——y dut plain 
butter. Garniſh with lemon. 

And to boiled ſalmon the ſame, only garniſh with lemon and 

horſe-raddith. 
And with all boiled fiſh, you ſhould put a od deal of ſalt 
And horſe-raddiſh in the water; except mackrel, with which 
put ſalt and mint, paifley and Sanne! which you muſt chop to 
pur into the butter; and ſome love ſcalded gooſeberries with 
them, And be ſure to boil your fiſh well; but take great care 
they don't break, N 
To 
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CLEAN 3 ut off the heads, ſplit them, ſeaſon them 
with pepper 'and falt, flour them, and broil 8 of a ct 
light brown: Let your” ſaves. 3. butter. 


#12 To wel weavers.” 


GUT them and waſh them clean, d ry them i in a clean cloth, 
r them, then broil them, and have melted butter in a cup. 
They are fine fiſh, and cut as firm as a ſoal ; but you muſt take 
care not to hurt yourſelf with the two ſharp bones in the head. 


or nn 9 "To boils tarbut. 
LAY it in a good deal of ſalt and water an bour or two, and 


A 


2 it is 3 pk quite ſweet, ſhift your water five pr $1 ix times; firſt 


deal of ſalt in the mouth and bell 
"Ry the mean time ſet on your fiſh-kettle with 9120 water and 
falt, a little vinegar, and a piece of horſe-raddiſh, When the 
water boils, lay the turbut on a fiſh-plate, put it into the ket- 
tle, let ĩt be . boiled, but take great care it is not too much 
done; when enough, take off the fiſh-kettle, ſer it before the 
fre, then carefully lift up the fiſh- plate, and ſet it acrofs the ket- 


ile to drain: in the mean time melt a good deal of freſh butter, 


and bruiſe in either the body of one or two lobſters, and the 
meat cut ſmall; then give it a boil, and pour it into baſons, "This 
is the beſt ſauce; but you may make what you pleaſe, Lay the 
fiſh in the diſh. Garniſh with ſcraped horſe-raddiſh and ons, 


and pour a few ſpoonfuls of ſauce over it. 1 


To bake a ſurbut. 


TAKE a difh the fize of your turbut, rub butter all over it 
thick, throw a little ſalt, a little beaten pepper, and half a large 
nutmeg; ſome parſley minced fine and throw all over, pour in a 
pint of white wine, cut off the head and tail, lay the turbut in 
the diſh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, ſome ſalt 
and chopped parſley. Lay a piece of butter here. and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread, Bake it, and be ſure that it is of a fine brown; 
then lay it in your diſh, ſtir the ſauce in your diſh all together, 
-pour it into a ſauce-pan; ſhake in a little flour, let it boil, then 
Mir ina piece of butter and two ſpoonfuls of catchup, let it boil 


and pour it into baſons. Garniſh your diſh with lemon; and you 
may 
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add. what. you fancy to the ſauce, as ſhrimps: auchoves, 
— &c. If a ſmall turbut, half the wine will do. 
It eats finely thus. Lay it in a-diſh;; ſxim off all the fat, an 
pour the zeſt over it. Let it ſtand till egld, .and it is good wi 
vinegar, and a fine diſh to ſet out a cold table. 


Dao dreſi @ jole of pickled ſalmon. ©'- | 
LAY it in freſh water all night, then lay it in a fiſh-plate, put 
it into a large cer. pan, ſeal" ft with a little whole. pepper, 
a blade or two of mace in a coarſe muſlin-rag tied, a whole 
'onion, a nutmeg bruiſed, ,a bundle of ſweet-herbs and parſley, 
a little lemon- peel, put to it three large ſpoonfuls of vinegar, a 
pint of white wine, and a quarter of a pound of freſh butter 
rolled in flour; cover it cloſe, and let it fimmer over a ow fire 
for a quarter of an hour, then carefully take up your ſalmon, and 
lay it in your diſh; ſet it over hot Water and cover it. In the 
mean time let your ſauce boib till it is thick and goad. Take 
out the ſpice, onion and ſweet-herbs, . and pour it over the fiſh, 
Ganniſh wich lenan. gon Pur 00 | 


13 8 To breil: ſalmon 6 

. CUT freſh ſalmon into thick pieces, flour them and broil 
them, lay them in your diſh, and have plain melted. butter in 
à cup. , | 


Baked ſalmon. 
TAKE a little piece cut into ſlices about an ineh thick, but- 
ter the diſh that you would ſerve it to table on, lay the flices 
in the diſh, take off the ſkin, make a force-meat thus: take 
the fleſh of an eel, the fleſh of a ſalmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, 
two or three cloves, fome parſley, a few muſhrooms, a piece of 
butter, and ten or a dozen coriander-ſeeds beat fine. Beat all 
together, boil the crumb of a Hhalipenny roll in milk, beat up four 
eggs, ſtir it together till it is thick, let it cool and mix it well 
together with the reſt; then mix all together with four raw eggs3 
on every flice lay this force-meat all over, pour a very little 
melted butter over them; and a few crumbs of bread, lay a cruſt 
round the edge of the diſh, and ſtick oyſters round upon it. 
Bake it in an oven, and when it is of a very fine brown ſerve 
it up; pour a little plain butter (with a little red. wine in it 
into the diſh, and the juiee of a lemon: or you may bake jr in 
6 any 
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any diſh, and when it is enough lay the ſlices into another 
diſh. Pour the butter and wiae into the diſh it was baked in, 
give it a boil, and pour it into the diſh, © Garniſh with lemon. 
This is a fine diſh. Squeeze the juice of a lemon inn. 

; To broil mackrel whole. 

CUT off their heads, gut them, waſh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruiſe it 
with a ſpoon, beat up the yolk of an egg, with a little nutmeg, 
2 little Jemon-peel cut fine, a little thyme, ſome parſley boiled 
and chopped fine, a little pepper and ſalt, a few crumbs of 
bread : mix all well together, and fill the mackre] ; flour it 
well, and broil it nicely. Let your ſauce be plain butter, with 
a little.catchup or e pickle. Ba ear oe An AO 


20 broil berrings. 

SCALE them, gut them, cut off their heads, waſh them 
clean, dry them in a cloth, flour them and broil them, but with 
your knife juſt notch them acroſs: take the heads and maſh 
them, boil them in ſmall beer or ale, with a little whole pepper 
and onion. Let it boil a quarter of an hour, then ſtrain it; 
thicken it with butter and flour, and a good deal of muſtard, 
Lay the fiſn in the diſh, and pour the ſauce into a baſon, or 
Plain melted butter and muſtard. | 


To fry herrings. 


CLEAN. them as above, fry them in butter, have ready a 
good many onions peeled and cut thin. Fry them of a light 
brown with the herrings ; lay the berrings in your diſh, and 
the onions round, butter and muſtard in a cup. You muſt do 
them with a quick fire, 8 


To dreſs herring and cabbage. 2 
. BOIL your cabbage tender, then put it into a ſauce · pan, 
and chop it with a ſpoon; put in a good piece of butter, let it 
ſtew, ſtirring leſt it ſhould burn. Take ſome red herrings and 
ſplit them open, and toaſt them before the fire, till they are 
hot through. Lay the cabbage in a diſh, and lay the herring 

on it, and ſend it to table hot, 

Or pick your herring from the bones, and throw all over your 

. cabbage, Have ready a hot iron, and juſt hold it over the 

hiring to make it hot, and ſend it away quick, 


To 
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Do make waters. 
"TAKE ſome of the ſmalleſt plaice or floundem you can get, 
waſh them clean, cut the fins cloſe, put them into a ſtew- pan, 


put juſt water enough to boil them in, a little ſalt, and a bunch 


of parſley ; when they are enough ſend them to table in a ſoup- 
diſh, with the liquor to keep them hot. Have parſley and but- 
ter in a Cup. aa 5 90 8 ol LT SEEDS; 


— 
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SKIN, gut, and waſh them very clean in fix or eight waters, 
to waſh away all the ſand : then cut them in pieces, about as 
long as your finger, put juſt water enough for ſauce, put in a 
ſmall onion ſtuck with cloves, a little bundle of ſweet-herbs, a 
blade or two of mace, and ſome whole pepper in a thin muſlin- 

Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parſley, When you find they 
are quite tender and well done, take out the onion, ſpice, an 


ſweet-herbs. Put in falt enough to ſeaſon it, Then dith them 


up with the ſauce. 


20 ew eels with broth. 


CLEANSE your eels as above, put them into a ſauce-pan 
with a blade or two of mace and a cruſt of bread, Put jutt 
water enough to cover them cloſe, and let them ſtew very 
ſoſtly; when they are enough, diſh them up with the broth; 
and have a little plain melted butter in a cup to eat the eels 
with, The broth will be very good, and it is fit for weakly 


and conſu:nptive conſtitutions. 


To dreſs a-pike. 


GUT it, cleanſe it, and make it very clean, then turn it round 


with the tail in the mouth, lay it in a little diſh, cut roaſts, 
three-corner-ways, fill the middle with them, flour it and ſcitk 


jeces of butter all over; then throw a little more flour, and ſend 


It to the oven to bake : or it will do better in a tin- Oven before 


the fire, then you can baſte it as you will. When it is done lay 
it in your diſh, and have ready melted butter, with an «achovy 


d. ſolved in it, and a few oyſters or ſhrimps ; and-if. there is any 


liquor in the diſh it was baked in, add it tu the feuce, and put: 


in juſt what you fancy. Pour your ſauce into the dilh. Garni 


It 
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- it with toaſt about the fiſh, and lemon about the dich. You 
ſhould have a pudding inthe belly; mude thus: take grated 
bread, two hard 1 eggs 0 fine, al a ade gtated, a lit- 

ither the ro or liber, or both,” if 
any, chopped 88 and "is you have * get either the 1775 of 


te lemon⸗ peel 


the liver of a cod, or the * of any fiſh „ mix them al] 
ther with a raw egg and a 3 gw piece of butter. Roll i it 1 5 
ant put it into he 2 belly before you bake it. A haddock 


done this way eats very well. 


To broil baddocks, Is * are in high ſeaſon, = 


"SCALE them, gut and waſh them clean, don't rip open theit 
dellies, but take the guts out with the gills; dry them in a clean 
cloth very well: if there be any roe or liver, take it out, bu 
it in again; flour them well, and have a clear good fire. * 
your gridiron be hot and dean, lay them on, turn them quick 
two or three times for fear of ſticking; then let one fide 
be enough, and turn the other ſide. hen that is done, lay, 
them in a diſh, and have plain butter in a cup. 

They eat finely ſalted a day or two before you dreſs them, 
and hung up to dry, or boiled with egg-ſauce, Newcaſtle is 
a famous place for ſalted haddocks. They come in barrels, 
and keep a great while. 


To broil cod- -ſounds. 


O muſt firſt bay them in hot water a few minutes; take 
them out and rub them well with ſalt, to take off the ſkin/and' 
black dirt, then they will look white, then put them in water, 
and give them a boil, Take them out and flour them well, 
pepper and ſalt them, and broil them. When they are enoughy 
lay them in your diſh, and pour melted butter and muſtard into 
the diſh. Broil them whole. 


I To fricaſey cod: ſounds. 


CBEAN them very well, as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean ſauce- pan, 


ſeaſon them with a little beaten mace and grated nutmeg, and a 


very little ſalt; pour to them juſt cream enough for ſauce and a 

piece of butter rolled in flour, keep ſhaking your ſauce-pan 
round all the time, till it is thick egy) then diſh it up, and 
yo, with lemon. 


To 
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7 dreſs ſalmon tu court-bouillon; = 
AFTER having waſhed and made your ſalmon very clean, 
ſcore the ſide pretty deep, that it may take the ſeaſoning, take 
a quarter of an ounce of mace, a quarter of an ounce of cloves, 
a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of ſalt. Lay the ſalmon 
in a napkin, ſeaſon it, well with this ſpice, cut ſome lemon- 
peel fine, and parſley, throw all over, and in the notches put 
about a pound of freſh butter rolled in flour, roll it up tight in 
the napkin, and bind it about with packthread. Put it in a 
kſh-kettle, juſt big enough to hold it, pour in a quart of white 
wine, a quart of vinegar, and as much water as will juſt boil it. 
det it over a quick fire, cover it cloſe ; when it is enough, 
which you muſt judge by the bigneſs of your ſalmon, ſet it over 
a ſtove to ſtew till you are ready, Then have a clean napkin 
folded in the diſh it is to lay in, turn it out of the napkin it was 
boiled in on the other napkin. Garniſh the diſh with a good 

deal of parſley criſped before the fire, | 
For ſauce have nothing but plain butter in a cup, or horſe- 
raddiſh and vinegar. Serve it up for a firſt courſe. * 


To dreſs ſalmon à la braiſe. 


TAKE a fine large piece of ſalmon, or a large ſalmon- trout, 
make a pudding thus; take a large cel, make it clean, lit it 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon · peel cut 
fine; alittle pepper, and a grated nutmeg with parſley chopped, 
and a very little bit of thyme, a few crumbs of bread, the yolk 
of an hard egg chopped fine; roll it up in a piece of butter, and 
put it into the belly of the fiſh, ſew it up, lay it in an oval ſtew- 
pan, or little kettle that will juſt hold it, take half a pound of 
freſh butter, put it into a ſauce-pan, when it is melted ſhake in 
a handful of flour, ſtir it till it is a little brown, then pour to it 
a pint of fiſh-broth, ir it together, pour it to the fiſh, with 
a bottle of white wine. Seaſon it with ſalt to your palate, put 
ſome mace, cloves, and whole pepper into a coarſe muſlin rag, 
tie it, put to the fiſh an onion, and a little bundle of ſweet- 
herbs, Cover it cloſe, and let it ſtew very ſoftly over a flow fire, 
put in ſome-freſh muſhrooms, 5 pickled ones cut ſmall, an _— 
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8 almon i in caſes. 


cr your Nach into little pieces, boch 9 1 wur az we 
In half-ſheets of paper; Seaſon it with pe er, ſalt, and nut- 

meg; butter the inſide of the paper well, Bag the paper. ſo as 
nothing can come out, then lay them on a tin-plate to be baked, 
pour a little melted butter over the papers, and then crumbs of 
dread all over them. Do not let your oven be too hot, for fear 
of burning the paper. A tin oven before the fire does beſt, 
When you think they are enough, ferve them up juſt as the 
are. There wil be fauce enough | in the p ak : 


To areſs flat . ae 

IN dreffing all ſorts of Bat hſh, take great care in the boiling 
of them ; be ſure to have them enough; but do not let them be 
broke; mind to put,a.good deal of ſalt in, and horſe-raddifh in 
the water, let your ſiſn be well drained, and mind to cut the fins 
off. When you fry them, let them bs well drained in acloth, 
and floured, _ fry them of a fine light brown, either in oil or 
butter. If thero'be any water in your diſh with the boiled fiſh, 


take it out with a ſpunge. As to your fried fiſh, a coarſe cloth ls 
the beſt thing to drain it on. 


70 dreſs i | 

OLD ling, which is the beſt ſort of ſalt-fiſh, lay i in water 
twelve hours, then Jay it twelve hours on a board; and then 
twelve more in water. When you boil it put it into the water 
cold: if it is good, it will take about fifteen minutes boiling 
ſoftly. Boil parſnips very tender, fcrape them, and put them 
into a fauce-pan, put to them ſome milk, ſtir them till thick, 
then ftir in a good piece of butter, and a little ſalt; when they 
are enough lay them in a plate, the fiſh by itſelf dry, and Vater 
and hard eggs chopped in a baſon. 
As to water. cod, that need only be boiled and well fiimmed. 

Scotch haddocks you muſt lay in water all night, You may 
boil or broil them. If you boil, you muſt ſplit them in two. 
- You may garaiſh your dies with hard eggs and * 
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1 Te dreſs lunpreu. 11 
Tur ben a fort of fiſh are taken in the river Seven 
and, when they are in ſeaſon, the fiſhmongers and others in 
London have them from Glouceſter, - But if you are where they 
are to be * freſh, 2, you may dreſs them ay =o * 1 
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To fry lamproys. - 

- BLEED be ad ſave the blood, then! waſh them in my 
wites to take off the ſlime, and cut them to pieces. Fry them in 
alittle freſh butter not quite enough, pour out the ſat, put in 
a little white wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, fweet-herbs and a bay-leaf, put in 
a few Capers, a good piece of butter rolled up in flour, and the 
blood; give the pan a ſhake round often, and cover them cloſe. 
When you think they are enough take them out, ſtrain the ſauce, 
then give them a boil quick, ſqueeze in a little lemon and pour 
over the fiſh. Garniſh with lemon, and rel them = _ 


wax. you fancy. | 


* 
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To pitcheack eels. 


YOU may ſplit a large eel down the back, and joint the 

bones, cut it in two. or three pieces, melt a little mae. put in 
a alittle vinegar and ſalt, let your eel lay in two or three minutes; 
"then take the pieces; up one by one, turn them round with a 
Jitle fine ſkewer, roll them in crumbs of bread, and broil them 
of a fine brown. Let your lauce be Pen butter, with the j Mio 


To 42 eels, 


MAKE them very clean, cut them into. pieces, ſeaſon them 
with pepper and ſalt, flour-4 em and fry them in butter. Let 
your ſauce be plain butter melted, with the juice of lemon. Be 
ſure they be well drained from the fat before you lay them inthe 


diſh. 


Ty br tt, eels 


TAKE a large eel, ſkin it and ak it 4 Open the 
belly, cut it in four pieces, take the tail end, ſtrip off the fleſh, 

beat it in a mortar, ſeaſon it with a little beaten mate, a little 
grated nutmeg, pepper, and ſalt, a little parſley and thyme, ' 
a little lemon-peel, an equal quantity of erumbs of bread, roll 
it in alittle piece of butter; then mix it again with the volk of 
N 2 an 
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an egg · roll it up again, and fill the three pieces of belly with it. 


Cut the (kin of the eel, wrap the pieces in, and ſew up the ſkin, 


Broil them well, have butter and an anchovy for ſauce, with the 


pt 4 34 WY Avis 


juice of lemon. 8 
7 farce cel with while ſauce, 

SKIN and clean your eel well, pick off all the fleſh clean 
from the bone, which you muſt leave whole to the head. Take 
the fleſh, cut it ſmall and beat it in a mortar; then take half the 
quantity of crumbs of bread, beat it with the fiſh, ſeaſon it with 
nutmeg and beaten. pepper, an anchovy, a good deal of parſley 


, 


chopped fine, a few. truffles boiled tender in a very little water, 


chop them fine, put them into the mortar with the liquor and 
a few muſhrooms :. beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, E 
tound the bone in the ſhape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it. When 
it is done, lay it carefully in your diſh, have ready half a pint of 


cream, a quarter of a pound of freſh butter, ſtir it one way till 


it is thick, pour it over your eels, and garniſh with lemon. 


To areſs eels with brown: ſauce. - 
BKIN and clean a large eel very well, cut it in pieces, put it 


into a ſauce-pan or ſtew-pan, put to it a quarter of a pint of wa- 


ter, a bundle of fweet-herbs, an onion, ſome whole pepper, a 


blade of mace and a little falt, Cover it cloſe, and when it be- 


gins to ſimmer, put in a gill of red wine, a ſpoonfub of muſh- 
room-pickle, a piece of butter as big as a walnut rolled in flour: 
cover it cloſe, and let it ſtew till it is enough, which you will 
know by the eel __ very tender. Take up your eel, lay it 
in a diſh, ſtrain your ſauce, give it a-boil quick, and pour it over 
your fiſh, You muſt make ſauce according to the largeneſs of 
your cel, more or leſs. Garniſh with lemon. 


To roaſt a piece of freſh ſt urgeon. 

GE a piece of freſh ſturgeon of about eight or ten pounds, 
let it lay in water and falt {ix or eight hours, with its ſcales 
on; then faſten it on the ſpit, and baſte it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut- 
meg all over it, a little mace and pepper beaten fine, and ſalt 
thrown over it, and a few ſweet-herbs dried and powdered fine, 
and then crumbs of bread; then keep baſting alittle, and — 

; | | wit 
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vith crumbs of bread, and with what falls from it till it is enough. 
In the mean time prepare this ſauce: take a pint of water, an 
anchovy, a little piece of lemon-peel, an onion, a bundle of 
ſweet-herbs, mage, cloves, whole pepper, black and white, a 
little piece of horſe-raddiſh ; cover it cloſe, let it boil a quarter ot 
an hour, then ſtrain it, put it into the ſauce-pan again, pour in 
a pint of white wine, about a dozen oyſters and the liquor, .twa” 
ſpoonfuls of catchup,, two of walnut-pickle, the inſide of a 
bruiſed-fine, or lobſter, ſhrimps or prawns, a good piece of butter 
rolled in flour, a ſpoonful of muſhroom pickle, or juice of le- 
mon. Boil it all together; when your fiſh is enough, lay it 
in your diſh, and pour the ſauce over it, Garniſh with fried 
toaſts and lemon, 7 | | | 


| To roaſt a fillet or collar of flurgeon. © | 

TAKE a piece of freſh ſturgeon, ſcale it, gut it, take out the 
bones and cut in lengths about ſeven or eight inches; then pro- 
vide ſome ſhrimps and oyſters chopped ſmall, an equal quantity 
of crumbs of bread, and a little lemon · peel grated, ſome nutmeg, 
a little beaten mace, a little pepper and chopped parſley, a few 
ſweet-herbs, an anchovy, mix it together. When it is done, 
butter one ſide of your wy and ſtrew ſome of your mixture upon 
it; then begin to roll it up as cloſe as poſſible, and when the 
firſt piece is rolled up, roll upon that another, prepared in the 
ſame manner, and bind it round with a narrow fillet, leaving as 
much of the filh apparent as may be; but you muſt mind that 
the roll muſt not be above four inches and a half thick, or elſe 
one part 'will be done before the inſide is warm ; therefore we 
often parboil the inſide roll before we roll it. When it is enough, 
* it in your diſh, and prepare ſauce as above. Garniſh with 
emon, | 


To boil ſturgeon. | 


CLEAN your ſturgeon, and prepare 2s much liquor as will 
juſt boil it. To two quarts of water, a pint of vinegar, a ſtick 
of horſe-raddiſh, two or three bits of lemon-peel, ſome whole 
pepper, a bay leaf, add a ſmall handful of ſalt. Boil your fiſh 
in this, and ferve it with the following fauce: melt a pound 
of butter, diſſolve an anchovy in it, put in a blade or two of 
mace, bruiſe the body of a crab in the butter, a few ſhrimps 
or craw-fiſh, a little catchup, a little lemon-juice; give it a boil, 
drain your fiſh well and lay it in your diſh, Garniſh with fried 
oyſters, ſliced lemon, and ſcraped borſe-raddiſhz pour your 
| N 3 ſauce 
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bk into boats or chaſons. * you may by it, ragoo Wy of 
c it. ö a 1828. 


"IP To crimp ad the Dutch way. 


"TAKE 2 gallon of pump water, a pound of ſalt, then boil i it 
half an bour, ſkim it well, cut your cod into ſlices, and when 
the ſalt and water has boiled half an hour, put in your-ſlices, 
Two minutes is enough to boil them. Pake them out, lay 
them on a ſieve to drain, then flour them and broil them. Make 
What, ſauce you pleaſe, 


To crimp ſcate. 


IT muſt be cut into long lips croſs-ways, about an inch 


broad. Boil water and ſalt as above, then throw in your ſcate. 


Let our water boil quick, and about three minutes will boil 
It. Praia i it, and ſend it to table hot, with butter and muſtard 
in one cup, and butter and anchovy in the other. 


To fricaſey ſcale, or thornback, white. 


.CUT the meat clean from the bone, fins, &c, and make it 
yery clean. Cut it into little pieces, about an inch broad and 
two inches long, lay it in your ſtew- pan. To a pound of the 
fleſh put a quarter of a pint of water, a little beaten mage, and 
grated Nutmeg, a little bundle of ſweet-herbs, and a little ſalt; 
cover it, and let it boil three minutes. Take out the ſweets 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut rolled in — a glaſs of white wine, keep 
ſhaking the pan all the while, one way, till it is chick and en 
then diſh it up, and garniſh with lemon. | 


To fricaſey it brown. 

TAKE your diſh as above, flour it and fry it of a fine brown, 
in freſh butter; then take it up, Jay it before the hire to keep 
warm, pour the fat out of the pan, ſhake in a little flour, and 
with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 
round till it is well mixed in the pan, then pour in a quarter 
of a pint of water, ſtir it round, ſhake in a very little beaten pep- 
per, aJittle beaten mace; put in an onion, and a little bundle of 
ſweet-herbs, an anchoyy, kei it round and let it boil; then pour 


in a quarter of a pint of red wine, a ſpoonfu] of catchup, 3 | 
little | juice of lemon, ſtir it all together, a and Jet! it boil, When 


it 


U 
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= SKIN, waſh, and cut your ſoals very clean, cut 
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it is enough, take out the ſweet-herbs.and onion, and put in the 
ſh to heat. Then diſh it up, and garniſh with lemon. 


= + S283 «440% 4 bh To fricaſey ſorts eo bite. 
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| off their heads, 
dry them in a cloth, then with your knife very carefully cut the 
fleſh from the banes and fins on both ſides. Cut the fleſh 


Jong-ways, and then acroſs, To that each ſoal will be in eight 


pieces: take the heads and banes, then put them into a ſauce-pan 
with a pint of water, a bundle of ſweet-herbs, an onion, a little 
whole pepper, two or three blades of mace, a'little ſalt, a very 
little piece of lemon- peel, and a little cruſt of bread, Cover it 
cloſe, let it boil till half is waſted, then ſtrain it through a fine 
ſieve, put it into a ſtew - pan, put in the ſoals and half a pint of 
white wine, a little parſley chopped fine, a few muſhrooms cut 
ſmall, a piece of butter as big as an hen's-egg rolled in fleur, 
grate in a little nutmeg, ſet altogether on the fire, but keep 
Dakine the pan all the while till the fiſh is enough. Then diſh 
it up, and garniſh with lemon. or 


int To fricaſey foals bro:on. 700 
CLEANSE and cut your ſoals, boil the water as in the fore- 
going receipt, flour your fiſh, and fry them in freſh butter of 
a fine light brown. Take the fleſh of a ſmall ſoal, beat it in 
a mortar, with a piece of bread as big as an hen's egg ſoaked in 
cream, the yolks of two hard eggs, and a little melted butter, a 


Ittle bit of thyme, a little parſley, an anchovy, ſeaſon it with 


nutmeg, mix all together with the yolk of a raw egg and with 
a little flour, roll it up.into little balls and fry them, but not 
too much. Then lay your fiſh and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 


with the fpice and herbs, ftir it round in the pan, then put in 


half a pint of red wine, a ſew truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, and the juice of half a ſmall le- 
mon. Stir it all together and let it boil, then ſtir in a piece of 
butter rolled in flour; ſtir it round, when your ſauce is of a fine 
thickneſs; put in your fiſh and balls, and when it is hot diſh ir 
up, put in the balls, and pour your ſauce over it. Garniſh with 
lemon, In the ſame manner dreſs a ſmall turbot, or any flat 
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. T0 boil ſoals. 8 

TAKE a pair of ſoals, make them clean, lay them in vinegar, 
ſalt and water, two hours; then dry them in a cloth; put them 
into a ſtew- pan, put to them a pint of white wine, a bundle of 
ſweet · herbs, an onion ſtuck with ſix cloves, ſome whole pepper, 
and a little ſalt; cover them, and let them boil, When they are 
enough, take them up, lay them in your diſh, ftrain the liquor, 
and thicken it up with' butter and flour. Pour the ſauce oyer, 
and garniſh with ſcraped horſe-raddiſh and lemon. In this man- 


ner dreſs a little turbot, It is a genteel diſh for ſupper, You 
may add prawns or ſhrimps, or muſcles to the ſauce. 


| To make à collar of filb in ragoo, to look like a breaft of 
3 | viel collared. - | - 
TAKE alJargeee}, ſkin it, waſh it clean, and parboil it, pick 


off the fleſh, and beat it in a mortar ; ſeaſon it with beaten mace, 
nutmeg, pepper, ſalt, a few ſweet-herbs, parſley, and a little 
lemon- peel chopped ſmall ; beat all well together with an equal 
quantity of crumbs of bread; mix it well together, then take a 
turbot, ſoals, ſcate, or thornback, or any flat fiſh that will rol} 
cleverly. Lay the flat fiſh on the dreſſer, take away all the bones 
and fins,” and cover your fiſh with the farce; then roll it up as 
tight as you can, and open the ſkin of your eel, and; bind the 
collar with it nicely, ſo that it may be flat top and bottom, to 
ſtand well in the diſh; theh butter an earthen diſh, and ſet it in 
upright ; flour it all over, and ſtick a piece of butter on the top 
and round the edges, ſo that it may run down on the fiſh ; and 
let it be well baked, but take great care it is not-broke, Let 
there be a quarter of a pint of water in the diſh. 
In the mean time take the water the eel was boiled in, and all 
the bones of the fiſh. Set them on to boil, ſeaſon them with 
mace, cloves, black and white pepper, ſweet-herbs, an onion, 
Cover it cloſe, and Jet it boil till there is about a quarter of a 
pint; then ſtrain it, add to it a few truffles and morels, a few 
muſhrooms, two ſpoonfuls of catchup, a gill of red wine, a 
piece of butter as big as a large walnut rolled in flour. Stir all 
together, ſeaſon with ſalt to your palate, ſave ſome of the farce 
you make of the ce] and mix with the yolk of an egg, and roll 
them up in little balls with flour, and fry them of a light brown. 
When your fiſh is enough, Jay it in your diſh, ſkim all the fat 
off the pan, and pour the gravy to your ſauce, Let it all boil 
2 : together 
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ether till it is thick ; then pour. it over the roll, and put in 
Our balls. Garniſh with lemon. N * 4 di A 
This does beſt in a tin oven before the fire, becauſe then you 
can baſte it as yo pleaſe; This is a fine bottom dnn. 
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S279 bulter crabs or lobſterm. 
TAKE two crabs, or lobſters, being boiled, and cold, take 
all the meat out of the ſhells and bodies, mince it ſmall; and 
put it all together into a ſauce- pan; add to it a glaſs of white 
wine, two ſpaonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot. Then have ready half a pound 
of freſh butter, melted with an anchovy, and the yolks of two 
eggs beat up and mixed with the butter; then mix-crabs and 
butter all together, ſhaking the ſauce-pan conſtantly round till 
it is quite hot. Then have ready the great ſhell, either of a 
crab, or lobſter ; lay it in the middle of your diſh, pour ſome 
into the ſhell, and the reſt in little ſaucers round the ſhell, 
ſticking three · corner toaſis between the ſaucers, and round the 
ſhell, This is a fine ſide - diſh at a fecond courſe, 5 


To butter lobſters another way. 


PARBOIL your lobſters, then break the ſhells, pick out all 
the meat, cut it ſmall, take the meat out of the body, mix it 
fine with a ſpoon in-a little white wine : for — a ſmall 
lobſter, one ſpoonful of wine, put it into a ſauce-pan with the 
meat of the lobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt. Let it ſtew altogether 
a ſew minutes, then ſtir in a piece of butter, ſhake your ſauce- 
pan round till your butter is melted, put in a ſpoonful of vine- 
gar, and ſtrew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate, and gar- 

niſh with the chine of a lobſter cut in four, peppered, ſalted, 
and broiled. This makes a pretty plate, or a fine diſh, with 
two or three lobſters, You may add one tea-ſpoonful of fine 
ſugar to your ſauce, * | 


| To roaſt Iebſters. 

BOIL your lobſters, then lay them before the fire, and baſte 
them with butter, till they have a fine froth. Diſh them up with 

plain melted butter in a cup. This is as good a way to the full 

as roaſting them, and not half the trouble. 


To 
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To make fine dh of lobſters." lg | oe 


ARE three lobſters, . boil the larg [oft as bene, and froth, it 
before the fire. Take the other two boiled, *2nd butter them a 28 
in the foregoing receipt. . Take the two bod -ſhells, heat them 
hot, and fill them with the buttered meat. 285 the large lob- 
ſter in the middle, and the two ſhells on each ſide; and the two 
great claws of the middle lobſter at each end; and the four 
pieces of chines of the two lobſters broiled, and laid on each 
end. 1 s if nd, makes a Were din. 

| * iin an! 

t yo le +: To-dreſs a crab. ten Uo 
"HAVING 8 0 out the meat, and 412 it from the ni 
put it into a ſtew- pan, with half : a pint of white wine, a little 
nutmeg, pepper, and ſalt over. a low fire. 1 hrow, in a' few 
crumbs of bread, beat up one yolk of an egy with one (pootful, 


of vinegar, throw it in, then ſhake the ſauce- 12 round a mi- 
nute, and ſerve ir up on a plate. f 


e274, 
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To few pratens, PIR or 3 8 

PICK out the tails, lay them by, about two quarts, take the 
bodies, give them a bruile, and put them into à pict of white 
wine, with a blade of mace. Let them ſtew a quarter of an 
hour, ſtir them together, and ſtrain them; then waſh our the 
ſauee · pan, put to it the ſtrained liquor and tails: grate a ſmall 
nutmeg in, add a little ſalt, and a quarter of a pound of butter 
rolled in flour: ſhake it all together, cut a pretty thin toaſt 
round a quarter of a peck- loaf, toaſt it brown on both ſides, cut 
into {1x pieces, lay it eloſe together in the bottom of your diſh, 
and pour your fiſh and ſauce over it. Send it to table hot. If 
it. be craw-fiſb, or prawns, garniſh your diſh with ſome of the 
biggeft claws laid thick round, Water will do in the room of 
wine, only add a ſpoonful of vinegar, - 


ep To make ſcollips of oyſters. - 


PUT your oyſters into ſcollop ſhells for that purpoſe, ſet them 
on your gridiron over a good clear fire, let them ſtew till you 
think your oyſters ace enough, then have ready ſome crumbs 
of biead rubbed in clean napkin, fill your ſhells, and ſet them 
before a good fire, and baſte them well with butter. Let-them 
be of a fine brown, keeping them turning, to be brown all over 
alike; but a tin oven does them beſt before the fire, They eat 

I. much 
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ruch the beſt done this w3y; though moſt people ſtew the oylery 


firſt in a ſauce-pan, with a blade of trace, thickened with 4 
piece of butter, and fill the ſhells, and then cover them with 
crumbs and brown them with a hot iron: but the bread has not 
epic wo dyno £15119] 501710 Reuter ING 
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. 5 5 To few muſcles. ws 2 ac 

WASH them very clean from the ſand in to or three waters, 

ut them into a ſte w- pan, cover them cloſe, and let them ſtew 
till all the ſhells are opened; then take them qut one by one, 
pick them out of the ſhells, and look under the tongue to ſee if 
there be a crab; if there is, you. muſt throw away the muſcle; 
ſome will only pick out the crab, and eat the muſcle. When you 
haye picked them all clean, put them into a ſauce · pan; to a quart 
of muſcles put half a pint of the liquor ſtrained through a ſieve, 
put in a blade or two of mace, a piece of butter as big as a large 
walnut rolled in flour; let them ſtew, toaſt ſome. bread brown, 
and lay them round the diſh, cut three · corner ways; pour in 


. 


the muſcles, and ſend them to table hot. 


Another way.to flew muſiles.. 


l CLEAN and. ſtew your muſcles as in the foregoing receipt, 


only to a quart of muſcles put in a pint of liquor and a quarter 
of a pound of butter rolled in a very little flour. When they are 
enough, have ſome crumbs of bread ready, and cover the bot- 
tom of your diſh thick, grate half a nutmey over them, and 
pour: the muſcles and ſauce all over the crumbs, and ſend them 


A A third way to dreſs muſcles. _ 
STEW them as above, and lay them in. your diſh; ftrew 


your crumbs of bread thick all over them, then ſet them before 


a good fire, turning the diſh round and round, that they may be 
brown all alike. Keep baſting ibem with butter, that the crumbs 


may, be criſp, and it will make a pretty ſide - diſh. You may do 


gockles the ſame way. 


To ie colleps, | 


BOIL them very well in ſalt and water, take them out and 
ſtew them in a little of the liquor, a little white wine, a little 
yinegar, two or three blades of mace, two or three cloves, a 
Dies piece 
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icee of butter rolled in flour, and the juice of a Seville oran e, 
w them well and diſh them UP», i peer Ps ot 


109 ll bard 1 299 To rage oyfters.... . W 0115 8010v 
TAKE a quart of the largeſt oyſters you can get, open th 
ſave the liquor, and ftrain 5 ä 2 — 12 = 
oyſters in warm water; make a batter thus: Take two volles of 
eggs, beat them well, grate in half a nutmeg, cut a little le- 
mon- peel ſmall, a good deal of parſley,” a ſpoonful of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready fome butter in a ſtew- pan, 
dip your oyſters one by one into the batter, and have ready 
crumbs'of bread, then roll them in it, and fry them quick and 
brown ; ſome with the crumbs of bread, and ſome without. Take 
them out of the pan, and ſet them before the fire, then have 
ready a quart of cheſnuts ſhelled and ſkinned, fry them in the 
butter; when they are enough take them up, pour the fat out of 
the pan, ſhake a little flour all over the pan, and rub a piece of 
batter as big as a hen's egg all over the pan with your ſpoon, 


74 


till it is melted and thick; then put in the oyſter-liquor, three 


or four blades of mace, ſtir it round, put in a few piſtacho nuts 
ſhelled, let them boi}, then put in the cheſnuts, and half a pint 
of white wine, have ready the yolks.of two eggs beat up with 
four ſpoonfuls of cream; ſtir all well together, when it is thick 
and fine, lay the oyſters in the diſh, and pour the ragoo over 
them. . Garniſh with cheſnuts and lemon, 
"You may ragoo muſcles the ſame way, You may leave out 
the piſtacho nuts, if you don't like them; but they give the ſauce 


a fine flavour. 


To ragoo endive. 


TAKE ſome fine white endive, three heads, lay them in ſalt 
and water two ar three hours, take a hundred of aſparagus, cut 
off the green heads, chop the reſt as far as is tender ſmall, lay 
it in ſalt and water, take a bunch of celery, waſh it and ſcrape 


jt clean, cut it in pieces about three inches long, put it into a 


fauce-pan,* with a pint of water, three or four blades of mac 
ſome whole pepper tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſauce-pan, let it ſim- 


mer till the graſs is enough. Take the endive out of the water, 


drain it, leave one large head whole, the other leaf by leaf, put 
it into a ſtew-pan, put to it a pint of white wine; cover the 
pan cloſe, let it boil, till the endive is juſt enough, then put in a 

quarter 
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quarter of a pound of butter rolled in flour, cover it cloſe, ſhak- 
ing the pan when the'endive is enough, Take it up, lay the 
whole head in the middle, and with a ſpoon take out the eelery 
and graſs and lay round, the other part of the endiye oyer that: 
then pour the liquor, out of the ſauce - pan into the ſtew-pan, ſtir 
it together, ſeaſon it with ſalt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the ſauce, keep it ſtirring all one 
way till it is thick: then pour it over your ragoo, and ſend it 


Dua ragoo French beans. 5 
TAKE a few beans, boil them tender, then take your ſtew- 
pan, put in a piece of butter, when it is melted ſhake in ſome. 
flour, and peel a large onion, ſlice it and fry it brown in that 
butter; then put in the beans, ſhake in a little pepper and a 
little ſalt; grate a little nutmeg in, have ready the yolk of an 


egg and ſome cream; ſtir them altogether for a minute or two, 
and diſh them up. 


To mate good brown gravy. 

TAKE half a pint of ſmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut ſmall, a little bit of lemon- 
peel cut ſmall, three cloves, a blade of mace, ſome whole pep- 
per, a ſpoonful of muſhroom-pickle, a ſpoonſul of walnut-pic- 
kle, a ſpoonful of catchup and an anchovy; firſt put a piece of 

utter into a ſauce-pan, as big as a hen's egg; when itis melted 

ke in a little flour, and let it be a little brown; then by de- 
grees ſtir in the above ingredients, and let it boil a quarter of 
an hour, then ſtrain it, and it is fit for fiſh or roots. 


To fricaſey ſkirrets. | | 

WASH the roots very well, and boil them till they are ten- 
der; then the ſkin of the roots muſt be taken off, cut in ſlices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
ſpoonfuls of white wine, a very little ſalt, and ſtir all together. 
Your roots being in the diſh, pour the ſauce over them. It is a 


pretty ſide-diſh, So likewiſe you may dreſs root of ſalſify and 
taonera. | 


Chardzons. 


The Art N. M, 


o ; Skip iben fried and 8 F. 
\ you mo cut them about ten inches, and ſtring * $ 
then tie them in bundles like aſparagus, or cut them in ſmalt- 
dice ; boll them like peas, toſs thee up with Pepper, falt, and 
"Ren barter. 35. * e | 


+ Chardoons a a la , | mm 
AFTER N are ſtringed, cut them an inch long, ſlew. them 
in a little red wine till they are tender; ſeaſon with pepper and 
ſalt, and thicken it with a piece of butter rolled in flour; then 
pour them into your diſh, ſqueeze ie juice of orange over it, 
then ſcrape Cheſhire cheeſe all over them, en nnn 
a eheeſc- n and ſerve it up quick and hot. 8 


* 
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| T9 make a Scotch rabbit. 
TOAST: a piece of bread very nicely on both ſides, butter it, 
cut a lice of cheeſe about as big as the bread, toaſt it on "bath 
ſides, and lay it on the bread. . 


To make a Welch rabbit. 


TOAST the bread on both fides, then toaſt the cheeſe on 
one ſide, lay it on the toaſt, and with a hot iron brown the 
other fide. Lou. may rud it over with muſtard. 


; To make an Engliſh rabbit. 


| TOAST alice of bread brown on both ſides, then lay it in 
2 plate before the fire, pour a glaſs of red wine over it, and 
Jet it ſoak the wine up; then cut ſome cheeſe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 
fire, and it will be toaſted and browned — Serve it away 


hot. 
Or 40 it thus : 


TOAST the bread and ſoak it in the wine, ſet it before the 
fire, cut your cheeſe in very thin ſlices, rub butter over the bot- 
tom of a plate, lay the cheeſe on, pour in two or three ſpoon- 
fuls of white wine, cover it with another plate, ſet it over 4 
chaffing-diſh of hot coals for two or three minutes, then ſtir it 
till it is done and well mixed. You may tir in a little mu- 
ſtard; when it is enough lay it on the bread, juſt brown it 


with a hot ſhoyel, Serve it away hot, 
Sorrel 
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FIRST your ſorrel, muſt be quite beiled and well ſtrained, 
then poach three eggs ſoft, and three hard, butter your ſorrel well, 
ſty ſome threr· corner toafty'brown, lay the ſorrel in the diſh, Tay 
the ſoſt eggs on ity andthe hard between; ſtick the toaſt in 
about it Garniſty wich quartered orange. 
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, eee x bottoms. 
"TAKE them either dried or pickled ;. if dried, you muſt Jay 
them in warm water for three or four hours, ſhifting the water 
two or three times ; then have ready a little cream, and a piece 
of freſh butter, ſtirred" together one way over the fire till it is 
melted, then put in the artichokes, and when they are hot diſh 
them up. | - EY 7 2 


e ee eee 


2% urticbot en. 
FIRST blanch them in water, then flour them, fry them in 
freſh butter, lay them in your diſh and pour melted butter over 
them. Or you may put a little red wine into the butter, and 
ſeaſon with nutmeg, pepper and ſalt. 


A white fricaſey of muſhrooms. 

TAKE a quart of freſh muſhrooms, make them clean, put 
them into a ſauce-pan with three ſpoonfuls of water and three 
of milk, and a very little ſalt, ſet them on a quick fire and let 
them boil up three times; then take them off, grate in a little 
nutmeg,” put in a little beaten mace, half a pint of thick cream, 
a piece of butter rolled well in flour, put it all together intothe 
ſauce-pan, and muſhrooms all together, ſhake the ſauce-pan well 
all the time. When it is fine and thick, diſh them up; be care- 


ful they do not curdle. You may ſtir the ſauce-pan carefully 
with a ſpoon all the time, | 


To make Buttered loaves. 


BEAT up the yolks of twelve eggs, with half the whites, and 
a quarter of a pint of yeaſt, {train them into a diſh, ſeaſon with 
ſalt and beaten ginger, then make it into a high paſte witch 
flour, lay it in a warm cloch for a quarter of an hour ; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glaſs of white wine. Sweeten well with 
| | ſugar, 
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ond pour over them. 
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- ſugar, lay the loaves in the diſh, pour the ſauce over them, and 


throw ſugar over the diſn. 


- BOIL your brockely tender, ſaving a large bunch for the mid- 
de, and fix or eight little thick ſprigs to ſtick round. Take a 
toaſt half an inch thick, toaſt it brown, as hig as you would 
have it for your diſh or butter- plate, butter ſome eggs thus: 
take ſix eggs, more or leſs as you have occaſion, beat them well, 

ut them into a ſauce · pan with a good piece of butter, a little 
falt, keep beating them with a ſpoon till they are thick enough, 
then pour them on the toaſt: ſet the biggeſt bunch of brockely 
in the middle, and the other little pieces round ahd about, and 
garniſh the diſh round with little ſprigs of brockely. This is 
a pretty ſide-diſh, or a corner - plate. 2 


| Aſparagus and eggs. 

- TOAST a toaſt as big as you have occaſion for, butter 
it, and lay it in your diſh ; butter ſome eggs as above, and la 
over it. In the mean time boil ſome graſs tender, cut it ſmall, 
and lay it over the eggs. This makes a pretty fide-diſh for a 
ſecond courſe, or a corner plate. BY 


Brockely in Jallad. - 

BROCKELY is a pretty diſh, by way of ſallad in the middle 
of a table. Boil it like aſparagus (in the beginning of the book 
you have an account how to clean it) lay it in your diſh, beat 
up with oil and vinegar, and a little ſalt, Garniſh with ſtertion- 
buds. 3 

Or boil it, and have plain butter in a cup, Or farce French 
folls with it, and buttered eggs together, for change, Or farce 
your rolls with muſcles, done the ſame way as oyſters, only no 
wine, 22 | 


Broctehy and eggs. _ 


To make potatoe cakes, 


TAKE potatoes, boil them, peel them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little ſack, ſugar, a little 
beaten mace, a little nutmeg, a little cream or melted butter, 
work it up into a paſte; then make it into cakes, or juſt what 
ſhapes you pleaſe with moulds, fry them brown in freſh butter, 
lay them in plates or diſhes, melt butter with ſack and ſugar, 


A pudding 
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A pudding made i bus. 


. MIX it as before, make it up in the ſhape of a pudding, and 
bake it; pour butter, ſack and ſugar over it. 


To make potatoes like a collar of veal or mutton. 


MAKE the ingredients as before; make it up in the ſhape 
of a collar of veal, and with ſome of it make round balls. 
Bake it with the balls, ſet the collar in the middle, lay the 
balls round, let your ſauce be half a pint of red wine, ſugar 
enough to ſweeten it, the yolks of two eggs, beat up a little 
nutmeg, ftir all theſe together for fear of curdling; when it is 
thick enough, pour it over the collar. This is a pretty diſh for 
a firſt or ſecond courſe, . 


To broil potatoes. 


FIRST boil them, peel them, cut them'in two, broil them 
till they are brown on both ſides ; then lay them in the plate or 
diſh, and pour melted butter over them, | 


To fry potatoes. 


CUT them into thin ſlices, as big as a crown piece, fry 
them brown, lay them in the plate or diſh, pour melted 
butter, and ſack and ſugar over them. Theſe are a pretty 
corner-plate, 


Maſbrd potatoes. 


BOIL your potatoes, peel them, and put them into a ſauce- 
pan, maſh them well; to two pounds of potatoes put a pint of 
milk, a little ſalt, ſtir them well together, take care they don't 
ſtick to the bottom, then take a quarter of a pound of butter, 
ſtir it in, and ſerve it up. | 


To grill forimps; 
; SEASON them with ſalt and pepper, ſhred parſley, butter, 
in ſcollop-ſhells well; add ſome grated bread, and let them 


ſtew for half an hour. Brown them with a hot iron, and ſerve 
them up. 


O Buttered 
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"Buttered ſbrimps. 


STEW two quarts of ſhrimps in a pint of white wine, with 
nutmeg, beat up eight eggs, with a little white wine and half a 
pound of butter, thaking the ſauce-pan one way all the time 
over the fire till they are thick enough, lay toaſted fippets 
round a diſh, and pour them over it, fo ſerve them up. 


To dreſs ſpinach. 


PICK and wafh your ſpinach well, put it into a ſauce-pan, 
with a little ſalt, Cover it cloſe, and let it ſtew till it is juſt ten- 
der; then throw it into a ſieve, drain all the liquor out, and 


chop it ſmall, as much as the quantity of a French roll, add 


half a pint of cream to it, ſeaſon with ſalt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and ſet it a ſtew- 
ing over the fire a quarter of an hour, ſtirring it often. Cuta 
French roll into long pieces, about as thick as your finger, fry 
them, poach, fix eggs, lay them round on the ſpinach, ſtick the 
pieces of roll in and about the eggs. Serve it up either for a 
a ſupper, or a ſide-diſh at a ſecond courſe, 


Stewwed ſpinach and eggs. 


PICK and waſh your ſpinach very clean, put it into a ſauce- 
pan, with a little ſalt ; cover it cloſe, ſhake the pan often, when 
it is juſt tender, and whilſt it is green, throw it into a ſieve to 
drain, lay it into your diſh. In the mean time have a ſtew- pan 
of water boiling, break as many eggs into cups as you would 
poach. When the water boils put in the eggs, have an egg- 
ſlice ready to take them out with, lay them on the ſpinach, and 
garniſh the diſh with orange cut into quarters, with melted but- 
tet in a cup. 


To boil ſpinach, when you have not room on the fire ts 
do it by itſelf. 


HAVE a tin-box, or any other thing that ſhuts very cloſe, 
put in your ſpinach, cover it ſo cloſe as no water can get in, and 


put it into water, or a pot of liquor, or any thing you are boiling. 


It will take about an hour, if the pot or coppet boils. In the 
ſame manner you may boil peas without water. 


A,paragius 
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Asparagus forced in French rolls. 
TAKE three French rolls, take out all the crumb, by firſt 


cutting a piece of the top-cruſt off; but be cateful that the 
eruſt fits again the ſame place. Fty the rolls brown in freſh 
butter; then take a pint of cream, the yolks of ſix eggs beat 


fine, a little falt and nutmeg, ſtir them well together over a 
flow fire till it begins to be thick, Have ready a hundred of 
ſmall graſs boiled, then ſave tops enough to ſtick the rolls with, 

the reſt cut ſmall aid put into the cream, fill the loaves with 


them. Before you fry the rolls, make holes thick in the top- 
cruſt, and ſtick the graſs in; then lay on the piece of cruſt, 


and ſtick the graſs in, that it may look as if it were growing. 
It makes a pretty fide-dilh at a ſecond courſe, 


To make oyſter loaves, 


FRV the French rolls as above, take half a pint of oyſters, 
ſtew them in their own liquor, then take out the oyſters with a 
fork, ſtrain the liquor to them, put them into a ſauce-pan again, 
with a glaſs of white wine, a little beaten mace, a little grated 


nutmeg, a quarter of a pound of butter rolled in flour; ſhake | 


them well together, then put them into the rolls; and theſe 
make a pretty ſide-diſh for a firſt courſe, You may rub in the 
crumbs of two rolls, and toſs up with, the oyſters. 


To ſtew parſnips. 
BOIL them tender, ſcrape them from the duſt, cut them into 
ſlices, putthem into a ſauce-pan, with cream enough ; for ſauce, 
a piece of butter rolled in flour, a little ſalt, and ſhake the ſauce- 


pan often, When the cream boils, pour them into a plate for a 


corner-diſh, or a fide dich at ſupper. 
To maſh parſnips. 


BOIL 3 tender, ſcrape them clean, then ſcrape all the 
ſoft into a ſauce-pan, put as much milk or cream as will ſtew 
them. Keep them ſtirring, and when quite thick, ſtit in a good 
piece of butter, and ſend them t table, 


To flew cucumbers, 


PARE twelve cucumbers, and lice them as thick as a half- 
crown, lay them in a coarſe cloth to drain, and when they are 
dry, flour them and fry them brown in freſh butter; then take 

O 2 them 
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them out with an #gg-ſlice, lay them in a plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and ſcoop out all the pulp; have ready fried onions peeled 
and ſliced, and fried brown with the ſliced cucumber. Fill the 
whole cucumber with the fried onion, feaſon with pepper and 
ſalt; put on the piece you cut out, and tie it round with a pack. 
thread. Fry it brown, firſt flouring it, then take it out of the 
pan and keep it hot; keep the pan on the fire, and with one 
hand put in a little flour, while with the other you ſtir it. When 
it is thick put in two or three ſpoonfuls of water, and half a pint 
of white or red wine, two ſpoonfuls of catchup, ſtir it together, 
put in three blades of mace, four cloves, half a nutmeg, a little 
pepper and ſalt, all beat fine together; ſtir it into the ſauce-pan, 
then throw in your cucumbers,' give them a toſs or two, then 
lay the whole cucumbers in the middle, the reſt round, pour the 
ſauce all over, untie the cucumbers before you lay it into thedifh, 
_ Garniſh the diſh with fried onions, and ſend it to table hot, 
This is a pretty fide-diſh at a firſt courſe, 


To ragoo French beans. 


TAKE a quarter of a peck of French beans, ſtring them, 
do not ſplit them, cut them in three acroſs, lay them in ſalt and 
water, then take them out and dry them in a coarſe cloth, fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ſtir it into the pan by degrees, let it boil, 
then take a quarter of a pound of freſh butter rolled in a very little 
flour, two ſpoonfuls of catchup, one ſpoonful of muſhroom: 
pickle, and four of white wine, an onion ſtuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and ſalt; ſtir it all together for a few minutes, then throw 
in the beans; fhake the pan for a minute or two, take out the 
onion, and pour them into your diſh, This is a pretty ſide- 
diſh, and you may garniſh with what you fancy, either pickled 
French beans, muſhrooms, or ſamphire, or any thing elſe. 


A ragoo of beans, with a farce. 


RAGOO them as above, take two large carrots, ſcrape and 
boil them tender, then maſh them in a pan, ſeaſon with pepper 
and ſalt, mix them with a little piece of butter and the yolks of 
two raw eggs, Make it into what ſhape you pleaſe, and baking 
it R quarter of an hour in a quick oven will do, but a tin oven 
is the beſt; lay it in the middle of the diſh, and the ragoo 
round, Serve it up hot for a firſt courſe, 2 0 
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Or this way, beans ragoo'd with cabbage. 


TAKE a nice little cabbage, about as big as a pint baſon;; 
when the outſide leaves, top, and ſtalks are cut off, half boil it, 


cut a hole in the middle pretty big, take what you cut out and 


chop it very fine, with a few of the beans boiled, a carrot boiled 
and maſhed, and a turnip boiled ; maſh all together, put them 
into a ſauce-pan, ſeaſon them with pepper, ſalt, and nutmeg, 
a good piece of butter, ſtew them a few minutes over the fire, 
Rirring the pan often. In the mean time put the cabbage into 
a ſauce-pan, but take great care it does not fall to pieces; put 
to it four ſpoonfuls of water, two of wine, and one of catchup ; 
have a ſpoonful of muſhroom-pickle, a piece of butter rolled in 
a little flour, a very little pepper, cover it cloſe, and let it ſtew 
ſoftly till it is tender; then take it up carefully and lay it in the 
middle of the diſh, pour your maſhed roots in che middle to fill 
it up high, and your ragoo round it. You may add the liquor 
the cabbage was ſtewed in, and ſend it to table hot. This will 
do for a top, bottom, middle, or ſide-diſn. When beans are not 
to be had, you may cut carrots and turnips into little flices, 
and fry them; the carrots in little round flices, the turnips in 
pieces about two inches long, and as thick as one's finger, and 
toſs them up in the ragoo. 


Beans ragoo'd with par ſnips. 


TAKE two large parſnips, ſcrape them clean, and boil them 
in water, When tender, take them up, ſcrape a!l the ſoft into a 
ſauce pan, add to them four ſpoonfuls of cream, a piece of but- 
ter as big as an hen's egg, chop them in the ſauce-pan well ; 
and when they are quite quick, heap them up in the middle of 
the diſh, and the ragoo round. 


Beans ragoo'd with potatoes. 


BOIL two pounds of potatoes ſoft, then pee] them, put them 
into a ſauce-pan, put to them half a pint of milk, ſtir them 
about, and a little ſalt; then tir in a quarter of a pound of but- 
ter, keep ſtirring all the time till it is fo thick that you can't ſtir 
the ſpoon in it hardly for ſtiffneſs, then put it into a halfpenny 
Welch diſh, firſt buttering the diſh, Heap them as high as 
they will lie, flour them, pour a little melted butter over it, and 
then a few crumbs of bread. Set it into a tin oven before the 
fire; and when brown, lay it in the middle of the diſh, (take 


3 great 
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great care'you don't maſh it) pour your ragoo round it, and 
ſend it to table hot. 2 | 6 

To ragoo celery. 


| WASH and make a buoch of celery very clean, cut it in 


pieces, about two inches long, put it into%a ſtew pan with juſt 


as much water as will cover it, tie three or. four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
” muſlin rag looſe, put it into the ſte w- pan, a little onion, a little 
bundle of ſweet-herbs; cover it cloſe, and let it ſtew ſoftly till 
tender; then take out the ſpice, onion and ſweet- herbs, put in 
half an ounce of truffles and morels, two ſpoonfuls of catchup, a 

ill of red wine, a piece of butter as big as an egg rolled in flour, 
fx farthing French rolls, ſeaſon with ſalt to your palate, ſtir it all 


together, cover it cloſe, and Jet it ſtew till the ſauce is thick and 


good, Take care that the roll do not break, ſhake your pan 
often; when it is enough, diſh it up, and garniſh with lemon, 
The yolks of fix hard eggs, or more,, put in with the rolls, will 
make it a fine diſh, - This for a firſt courſe, = 

If you would have it white, put in white wine inſtead of red, 
and ſome cream for a ſecond courſe. 


To ragoo muſhrooms. 


PEEL and ſcrape the flaps, put a quart into a ſauce-pan, a 
very little ſalt, ſet them on a quick. fice, let them boil up, then 
take them off, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, ſet it on the fire, ſtir it now and then; when it is 
thick and fine, have ready the yolks of ſix eggs hot and boiled 
in a bladder hard, lay it in the middle of your diſh, and pour 
the ragoo over it. Garniſh with broiled muſhrooms, 


, A pretty diſh of eggs. 

BOIL fix eggs hard, peel them and cut them into thin ſlices, 
put a quarter of a pound of butter into the ſtew-pan, then put 
in your eggs and fry them quick, Half a quarter of an hour 
will do them. You muſt be very careful not to break them, throw 
over them pepper, ſalt, and nutmeg, Jay them in your diſh be- 
fore the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall; throw them into the pan, pour 
in a quarter of a pint of White wine, a little juice of lemon, 
and a little piece of butter rolled in flour. Stir all together till 
it is thick; if you bave not ſauce enough, put in a little more 

5 1 | wine, 
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wine, toaſt ſome thin ſlices of bread cut three - corner- ways, and 


Jay round your diſh, pour the ſauce all over, and ſend itto table 
hot, You may put ſweet oil on the toaſt, if it be agreeable, 


| Sie 25 Epgs a la tripe. | | 

BOIL. your eggs hard, take off the ſhells and cut them long- 
ways in four quarters, put a little butter into a ſlew-pan, let it 
melt, ſhake in a little flour, ſtir it with a ſpoon, then put in 
your eggs, throw a little grated nutmeg all over, 2 little ſalt, a 
good deal of ſhred parſley ; ſhake your pan round, pour in alitile 
cream, toſs the pan round carefully, that you do not break the 
egzs. When your ſauce js thick and fine, take up your eggs, 
pour the ſauce all over them, and garniſh with lemon. 


5 0 A fricaſey of g. 
BOIL -eight eggs hard, take off the ſhells, cut them i 
quarters, have ready half a pint of cream, and a quarter of 4 
pound of freſh butter; ſtir it together over the fre till it is 
thick and ſmooth, lay the eggs in the diſh, and pour the ſauce 
all over. Garniſh with the hard yolks of three eggs cut in two, 
and lay round the edge of the diſh. 0. 4. | 


A ragoo of eggs. 

BOIL twelve eggs hard, take off the ſhells, and with a little 
knife very carefully cut the white acroſs long-ways, fo that the 
white may be in two halves, and the yolks Whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, ſave the 
water, and chop the truffles and morels very ſmall, boil a little 
parſley, chop it fine, mix them together, with the truffle- water 
you ſaved, grate a little nutmeg in, a little beaten mace, pur it 
into a ſauce-pan with three ſpoonfuls of water, a gill of red wine, 
one ſpoonful of catchup, a piece of butter as big as a large wal- 
nut, rolled in flour, ſtir all together, and let it boil. In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your diſh, the hollow parts of the whites uppermoſt, that they 
may be filled; take ſome crumbs of bread, and fry them brown 
and criſp, as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your ſauce all over, 
and garniſh with fried crumbs of bread. This is a very genteel 
pretty diſh, if it be well done. 959 
O 4 To 
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To broil eggs. 


CUT a toaſt round a quartern loaf, toaſt it brown, lay it on 
your diſh, butter it, and very carefully break fix or eight eggs on 
the toaſt, and take a red-hot ſhovel, and hold over them. When 
they aredone, ſqueeze a Seville orange over them, grate a little 
nutmeg over it, and ſerve it up for a ſide-plate. ' Or you may 
poach your eggs, and Jay them on a toaſt; or toaſt your bread 
criſp, and pour a little boiling water over it; ſeaſon it with a 
Uitle ſalt, and then lay your poached eggs on it, 


To dreſs eggs with bread. 


TAKE a penny-loaf, ſoak it in a quart of hot milk for twa . 
hours, or till the bread is ſoft, then ſtrain it through a coarſe 
fieve, put to it two ſpaonfuls of orange-flour-water, or raſe- 
water; ſweeten it, grate in a little nutmeg, take a little diſh, 
butter the bottom of it, break in as many eggs as will cover the 
bottom of the diſh, pour in the bread and milk, ſet it in a tin- 
oven before the fire, and half an hour will bake it; it will do 
on a chaffing-diſh of coals. Cover it cloſe before the fire, or 
bake it in a ſlow oven. : 


To farce eggs. 


GET two cabbage-lettuces, ſcald them, with a few muſh- 
rooms, parſley, ſorrel, and chervil ; then chop them very ſmall, 
with the yolks of hard eggs, ſeaſoned with ſalt and nutmeg; then 
ſtew them in butter; and when they are enough, put in a little 
cream, then pour them into the bottom of a diſh, Take the 
whites, and chop them very fine with parſley, nutmeg, and ſalt. 
Lay this round the brim of the diſh, and run a red-hot fire- 
ſhovel over it, to brown it. | F 


| 


Eggs with lettuce. 


SCALD ſome cabbage-lettuce in fair water, ſqueeze them 
well, then lice them and toſs them up in a ſauce-pan with a 
piece of butter; ſeaſon them with pepper, ſalt, and a little 
nutmeg. Let them ſtew half an hour, chop them well to- 
2 when they are enough, lay them in your diſh, fry 
ome eggs nicely in butter and lay on them, Garniſh with 
Seville orange. x LEH a9 7 
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= _ fry eggs as round as balls. 


HAVING a deep frying-pan, and three pints of clarified but- 
der, heat it as hot as for fritters, and ſtir it with a ſtick, till it 
runs round like a whirlpool; then break an egg into the middle, 
and turn it round with your ftick, till it be as hard as a poached 
egg; the whirling round of the butter will make it as round as 
a ball, then take it up with a lice, and put it in a diſh before 
the fire: they will keep hot half an hour and yet be ſoft; ſo 
ou may do as many as you pleaſe. You may ſerve theſe with 
what you pleaſe, nothing better than ſtewed ſpinach, and gar- 
niſh with orange. | | 


To make an 229 as big as twenty. 


PART the yolks from the whites, ſtrain them both ſeparate 

rough a ſieve, tie the yolks up in a bladder in the form of a 

l. Boil them hard, then put this ball into another bladder, 
and the whites round it; tie it up oval faſhion, and boil it. 

heſe are uſed for grand ſallads. This is very pretty for a 
ragoo, boil five or ſix yolks together, and lay in the middle of 
the 7800 of eggs; and ſo you may make them of any fize you 
plea ©, 


To make à grand diſb of eggs. 

YOU muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks by themſelves in 
a bladder round: boil them hard, then have a wooden bowl 
that will hold a quart, made like two butter-diſhes, but ia the 
ſhape of an egg, with a hole through one at the top, You are tv 
obſerve, when you bail the yolks, to run a packthread through, 
and leave a quarter of a yard hanging out, When the yolk is 
boiled hard, put it into the bowl-diſn; but be careful to hang it 
ſo as to be in the middle. The ſtring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole; then ſtop the 
hole cloſe, and boil it hard. It will take an hour. When it is 
boiled enough, carefully open it, and cut the ſtring cloſe. In 
the mean time take twenty eggs, beat them well, the yolks by 
themſelves, and the whites by themſelyes ; divide the whites into 
two, and boil them in bladders the ſhape of an egg. When 
they are boiled hard, cut one in two long-ways and one croſs- 
Ways, and with a fine ſharp knife cut out ſome of the white in the 
Middle ; lay the great egg in the middle, the two lang halves 
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on each fide, with the hollow part uppermoſt, and the two round 
flat between, Take an ounce of trufdes and morels, cut them 
very ſmall, boil them in half a pint of water till they are tenger, 
then take a pint of freſu muſhrooms clean P's icked, wide ang 
chopped ſmall, and put. into the truffles and morels., Let them 
boil, add a little ſalt, a little beaten nutmeg, a little beaten mace, 
and add 22:1] of pickled muſhrooms chopped fine. Boil fixteen 
of the yolks hard in a bladder, then chop. them and mix them 
with the other ingredieats,;. thicken it with, a Jump of but 
rolled in flour, ſhaking your ſauce-pan round. till hot and thick, 
then fill the round with this, turn them down again, and fill the 
two long ones; what remains, ſave to put into the ſauce- 
Take a pint of cream, a quarter of a gound of butter, the other 
four yolks beat ſine, a gill of white wine, ab gill of pickled 
muſhrooms, a little beaten mace, and a little nutmeg; put all _ 
into the ſauce-pan to the other ingtedlents, and ſtir all well to- 
gether one way till it is thick and hae; 3 paur it over all, and 
araiſh with notched lemon. 

This is a grand Giſh at a ſecond courfe. Or you may mix it 
WAX with red wine and but: er, and it will do for a firſt coutſe. 


To make a pretty d. "a: of whites of 6895. 2 

TAKE the whites of twelve eggs, beat them up with ſour 
ſpoonfuls of roſe-wa er, a little grat ted lemon- peel, a little nut- 
meg, and ſweeten with ſugar: mix them well, boil them in 
four bladders, tie them in the ſhape of an egg, and boil them 
hard. They will take half an hour, Lay them in your diſh; 
when cold, mix half a pint of thick cream, a gill of ſack, and 
half the juice of a Seville orange. Mix all together, ſweeten 
with fine ſugar, and pour over the eggs. Serve it UÞ for a ſides 
diſh at ſupper, or when you pleaſe. 


To dreſs beans in ragoo. 


YOU muſt boil your beans ſo that the ſkins will Nip off. 
Take about a quart, ſcaſon them with pepper, falt, and nut- 
meg, then flour them, and have ready ſome butter in a ſtew- pan, 
throw in your beans, fry them of a fine brown, then drain them 
from the fat, and Jay them in ** diſh, Have ready a quarter 
of a pound of butter melted, and half a pint of blanched 


beans boiled, and beat in a mortar, with a very little pepper, 
falt, and nutmeg; then by degrees mix them in the butter, and 


pour over the other beans, Garniſh with - builed and fried 
bean, 
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bean, and ſo on till you fill the rim of your diſh. They are 
very good without frying, and only plain butter melted over 
them. | 2 


An amulet of beans. 


BLANCH your beans, and fry them in ſweet butter, with 
a little parſley, pour out the butter, and pour in ſome cream. 
Let it fimmer, ſhaking your pan; ſeaſon with pepper, ſalt, 
and nutmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of four eggs, 
ſeaſon with a little ſalt, pour it in your diſh, and lay your 
beans on the amulet, and ſerve it up hot. | 

The ſame way you may dreſs muſhrooms, truffles, green 
peaſe, aſparagus, and artichoke-bottoms, ſpinach, ſorrel, &c. 
all being firſt cut into ſmall pieces, or ſhred fine. 


To make @ bean tanſey. 


TAKE two quarts of beans, blanch and beat them very fine 
in a mortar ; ſeaſon with pepper, ſalt, and mace; then put in 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of ſack, and ſweeten to your palate. Soak 
four Naples biſcuits in half a pint of milk, mix them with the 
other ingredients, Butter a pan and bake it, then turn it on 
a diſh, and ſtick citron and orange- peel candied, cut ſmall, and 
ſtuck about it, Garniſh with Seyille orange, | 


To make a water tanſey. 


TAKE twelve eggs, beat them very well, half a manchet 
grated, and ſifted through a cullender, or half a penny roll, 
half a pint of fair water. Colour it with the juice of ſpinach, and 
one ſmall ſprig of tanſey beat together; ſeaſon it with ſugar to 
your palate, a little ſalt, a ſmall nutmeg grated, two or three 
ſpoonfuls of roſe-water, put it into a ſkillet, ſtir it all one way, 
and let it thicken like a haſty-pudding ; then bake it, or you 
may butter a ſtew- pan and put it into. Butter a'difſh, and lay 
over it: when one ſide is enough, turn it with the difh, and flip 
the other ſide into the pan, When that is done, ſet it into a 
maſſereen, throw ſugar all over, and garniſh with orange. 
. „ 


Peaſe franpoiſe. 

TAKE a quart of ſhelled peaſe, cut a large Spaniſh onion 
or two middling ones ſmall, and two cabbage or Sileſia lettuces 
cut ſmall, put them into a ſauce- pan, with half a pint of water, 

| ſeaſon 
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ſeaſon them with a little ſalt, a little beaten pepper, and alittle 
beaten mace and nutmeg. Coyer them cloſe, and let them ſtew 
a quarter of an hour, then put in a quarter of a pound of freſh 
butter rolled in a little flour, a ſpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg ; cover them cloſe, and let it 
ſimmer ſoftly an. hour, often ſhaking the pan. When it is 
enough, ſerve it up for a ſide- diſn. | 

For an alteration, you may ſtew the ingredients as above: then 
take a ſma]l cabbage- lettuce, and half boil it, then drain it, cut 
the ſtalks flat at the bottom, ſo that it will ſtand firm in the diſh, 
and with a knife yery carefully cut out the middle, leaving the 
outſide leaves whole, Put what you cut out into a ſauce-pan, 
chop it, and put a piece of butter, a little pepper, ſalt, and nut- 

eg, the yolk of a hard egg chopped, a few crumbs of bread, 
mix all together, and when it is hot fill your cabhage; put ſome 
butter into a ſtew-pan, tie your cabbage, and fry it till you think 
it is enqugh; then take it up, untie it, and firſt pour the ingre- 
dients of peaſe into your diſh, ſet the forced cabbage in the mid- 
dle, and have ready four artichoke bottoms fried, and cut in two, 
and laid round the diſh. This will do for a top-diſh, 


Green peaſe with cream. 


TAKE a quart of fine green peaſe, put them into a ſtew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
ſeaſon them with a little ſalt and nutmeg, a bit of ſugar as big 
as a nutmeg, a little bundle of ſweet-herbs, ſume parſley chop- 
ped fine, a quarter of a pint of botling water. Cover them cloſe, 
and let them ſtew very foftly half an hour, then pour in a quar- 
ter of a pint of good cream. Give it one boil, and ſerve it up 
for a ſide- plate. | 


A farce meagre cabbage. 


TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ſtaik flat to ſtand in the diſh, then carefully open the leaves, and 
take out the inſide, leaving the outſide leaves whole. Chop 
what you take out very fine, take the fleſh of two or three floun- 
ders or plaiſe clean fr-m the bone; chop it with the cabbage 
and the yolks and whites of four hard eggs, a handful of picked 
parſley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg, and a few 
crumbs of bread, fill the cabbage, and tie it together, put it into 
a deep ſtew· pan, or ſauce- pan, put to it half a pint of water, 3 
quarter of a pound of butter rolled in a little flour, the 7 of 

| our 
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four hard eggs, an onion ſtuck with ſix cloves, whole pepper 
and mace tied in a muſlin rag, half an ounce of truffles and 
morels, a ſpoonful of catchup, a ſew pickled muſhrooms; cover 
it cloſe, and let it immer an hour. If you find it is not enough, 
you muſt do it Jonger, When it is done, lay it in your diſh, 
untie it, and pour the ſauce over it, FINELY 


To farce cucumbers. 


TAKE fix large cucumbers, cut a piece off the top, and 
ſcoop out all the pulp; take a Jarge white cabbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, ſhred 
ſome parſley and pickled muſhrooms ſmall, two hard eggs chop- 
ped very fine, ſeaſon it with pepper, ſalt, and nutmeg; ſtuff 
your cucumbers full, and put on the pieces, tie them with a 
packthread, and fry them in butter of a light brown; have the 
following ſauce ready: take a quarter of a pint of red wine, a 
quarter of a pint of boiling water, a ſmall onion chopped fine, a 
little pepper and ſalt, a piece of butter as big as a walnut, rolled 
in flour; when the cucumbers are enough, lay them in your diſh, 
pour the fat out of the pan, and pour in this ſauce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three ſpoonfuls of the ſauce, then turn them into the pan, 
let them boil, keeping it ſtirring all the time, untie the ſtrings, 
and pour the ſauce over, Serve it up for a ſide-diſh, Garniſh 
with the tops. 


To ftew cucumbers. 


TAKE fix large cucumbers, ſlice them; take ſix large onions, 
peel and cut them in thin ſlices, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three ſpoonfuls of hot water, a quarter of a pound of butter 
rolled in flour, and a tea-ſpoonful of muſtard ; ſeaſon with pep- 
per and ſalt, and let them ſtew a quarter of an hour ſoftly, ſhak- 
ing the pan often, When they are enough, diſh them up. 


Fried celery. 


TAKE fix or eight heads of celery, cut off the green tops, 
and take off the outſide ſtalks, waſh them clean, and -pare the 
roots clean ; then have ready half a pint of white wine, the 
yolks of three eggs beat fine, and a little ſalt and nutmeg; mix 


all well together with flour into a batter, dipevery head into the 
| batter, 
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Wqatter, and fry them in butter. When enough, lay them in 
Jour diſh, and pour melted butter over them. 
Celery with cream. | 
WASH and clean {ix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 


a little ſalt and nutineg, pour it over, keeping the pan ſhaking 
all the while. When it begins to be thick, diſh it up. 


„ « 


. Cauliflowers fried. 


TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces ; take half 
a pound of butter, with two ſpoonfuls of water, a little duſt of 
flour, and melt the butter in a ſtew- pan; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seaſon it with pepper and ſalt, 
When it is enough, lay the two halves in the middle, and pour 

the reſt all over. : 


To make an oatmeal-pudding. 


TAKE a pint of fine oatmeal], boil it in three pints of new 
milk, ftirring it till it is as thick as a haſty-pudding ; take it 
off, and ſtir in half a pound of freſh butter, a little beaten 
mace and nutmeg, and a gill of ſack; then beat up eight 
eggs, half the whites, ſtir all well together, lay puff-paſte all 
over the diſh, pour in the pudding, and bake it half an hour, 
Or you may boil it with a few currants. | 


To make a potato pudding. 


TAKE a quart of potatoes, boil them ſoft, peel them, and 
maſh them with the back of a ſpoon, and rub them through a 
ſieve, to have them fine and ſmooth; take half a pound of freſh 

butter melted, half a pound of fine ſugar, ſo beat them well 
together till they are very ſmooth, beat tix eggs, whites and all, 

ſtir them in, and a glaſs of ſack or brandy, You may add half 

a pound of currants, boil it half an hour, melt butter with a 

glaſs of white wine; ſweeten with ſugar, and pour over it. 
Vou may bake it in a diſh, with puft-paſte all round the diſh, 

and at the bottom. — 

7 
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To make a ſecond potato pudiling. 
- 'BOIL two pounds of potatoes, aud beat them in a mortar 
fine, beat in half a pound of melted butter, boil it half an Hour, 
pour melted butter over it, with a glaſs of White wine or the 
juice of a Seville orange, and throw fugarall over the pudding 
and diſh, diy 44-44 | MEWS 9 = 40e „ 19 . 
To make a third ſort of potato pudding. 
TAKE two pounds of white potatoes, boil them ſoft; peel 
and beat them in a mortar, or ſtrain! them through a ſieve rill 
they are quite'hne; then mix in half a pound of freſh-butter 
melted, then beat up the yolks of eight eggs and three whites, 
ſtir them in, and half a pound of white ſugar finely pounded, 
half a pint of ſack, ſtir it well together, grate in half a large 
nutmeg, and ſtir in half a pint of cream, make a puff-paſte, 
and lay all aver your diſh and round the edges; pour in the 
pudding, and bake it of a fine light brown. 
For change, put in half a pound of currants ; ar you may 
ſtrew over the top half an ounce of citron and orange-peel cut 
thin, before you put it into the oven. 1 OS 24%: 


To make an orange pudding. 

TAKE the yolks of ſixteen eggs, beat them well, with half 

a pound of melted butter, grate in the rind of two fine Seville 

oranges, beat in half a pound of fine ſugar, two ſpoonfuls of 

orange-flour-water, two of roſe-water, a gill of ſack; half a 
pint of cream, two Naples biſcuits, or the crumb of a halſpenny 

roll ſoaked in the cream, and mix all well together. Make a 

thin puff-paſte, and lay all over the diſh and round the tim, 

pour in the pudding and bake it. It will take about as long 
baking as a cuſtard, | 5 1780 


To make a ſecond ſort of orange pudding. 


YOU muſt take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of freſh butter melted, and half a pound 
of white ſugar, a little roſe- water, and a little nutmeg. Cut 
the peel of, a fine large Seville orange ſo thin as none of the 
white appears, beat it fine in a mortar till it is like a paſte, 
and by degrees mix in the above ingredients all together; then 
lay a puff-paſte all over the diſh, pour in the ingredients, and 
bake it. 1 7. 
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To make a third orange pudding. | 

YOU muſt take two large Seville oranges, and grate off the 
rind as far as they are yellow; then put your oranges in fair 
water, and let them boil till they are tender. Shift the water 
three or four times to take out the bitterneſs; when they are ten- 
der, cut them open and take away the ſeeds and ſtrings, and beat 
the other part in a mortar, with half a pound of ſugar, till it 
is a paſte ; then put to it the yolks of ſix eggs, three or four 
ſpoonfuls of thick cream, half a Naples biſcuit grated, mix theſe 
together, and melt a pound of freſh butter very thick, and ſtir 
it well in, When it is cold, put a little thin puft-paſte about 
the bottom and rim of your diſh ; pour in the ingredients, and 
bake it about three quarters of an hour, Id 


' To make a fourth orange pudding. 

YOU muſt take the outſide rind of three Seville oranges, 
boil them in ſeveral waters till they are tender, then pound them 
in a mortar, with three quarters of a pound of ſugar; then blanch 
half a pound of ſweet almonds, beat them very fine with roſe- 
water to keep them from oiling, then beat ſixteen eggs, but ſix 
whites, a pound of freſh butter, and beat all theſe together till 
it is light and hollow; then lay a thin puff-paſte all over a diſh, 
and put in the ingredients. Bake it with your tarts. 


To make a lemon pudding. 


GRATE the outſide rind of two clear lemons; then grate 
two Naples biſcuits and mix with the grated peel, and add to it 
three quarters of a pound of white ſugarzstwelve yolks of eggs, 
and half the whites, three quarters of a pound of melted butter, 
half a pint of thick cream ; mix all well together, lay a puff- 
paſte all over the diſh, pour the ingredients in, and bake it. An 
bour will bake it, 


To make an almond pudding. 


BLANCH half a pound of ſweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two ſpoonfuls of orange-flower-water, and two of 
roſe - water, a gill of ſack; mix in four grated Naples biſcuits, 
three quarters of a pound of melted buiter; beat eight eggs, and 
mix them with a quart of cream boiled, grate in half a nutmeg 
and a quarter of a pound * ſugar; mix all well together, make a 

thin 
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thin puff · paſte and lay all over the diſh, pour in the ingredients 


and hake it. . 9 2 OS 1315; 


To boil an almond pudding. 
BEAT a pound of ſweet almonds as ſmall as poſſible, with 
three ſpoonfuls of roſe · water, and a gill of ſack or white wine, 
and mix in half a pound of freſh butter melted, with five yolks 
of eggs and two whites, a quart, of cream, a quarter of a pound 
of ſugar hl nutmeg grated, one ſpoonful of flour. and three 
ſpoonfuls off atumbs of white bread ; mix all well together, and 
boil it. It Will take half an hour boiling. 


1 


To make a ſagoe pudding. 

LET half a pound of ſagoe be waſhed well in three or four hot 
watets, then put to it a quart of new milk, and let it boil to- 
gether till it is thick; ſtir it carefully, (for it is apt to burn) put 
in a ſtick of cinnamon when you ſet it on the fire: when it is 
boiled take it out; before you pour. it out, ſtir in half a pound 
of freſh butter, then pour it into a pan, and beat up nine eggs, 


with five of the whites and four ſpoonfuls of ſack ; ſtir all to- 


gether, and ſweeten to your taſte, Putin a quarter of a pound 
of currants clean waſhed and rubbed, and juſt plumped in two 
ſpoonfuls of ſack and two of roſe-water: mix all well together, 
lay a puff-paſte over a diſh, pour in the ingredients and bake it. 


To make a millet pudding. — 54 
YOU muſt get half a pound of millet ſeed, and after it is 
waſhed and picked clean, put: to it half a pound of ſugar, a 


have mixed all well together, break in half a pound of freſh 
butter; butter your diſh, pour it in and bake it. 


To make a carrot Pudding. 


YOU muſt take a raw carrot, ſcrape it very clean and grate 
it: Take half a pound of the grated carrot, and a pound of 
| grated bread, beat up eight eggs, leave out half the whites, 
and mix the eggs with half a pint of cream: then ſtir in the 
bread and carrot, half a pound of freſh butter melted, half, a 
pint of ſack, and three ſpoonfuls of orange-flower- water, a nut- 
meg grated, Sweeten to your palate. Mix all well together, and 
if it is not thin enough, ſtir in a little new milk or cream, Let 
it de of a moderate thickneſs, _ a puff- paſte all over the 9 

an 


whole nutmeg grated, and three quarts of milk. When you 
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and pour in the ingredients, Bake it it will take an hour 
| baking. Or you may boil it, but then you muſt melt butte, 
and put in white wine and ſugar. al 25-5 ov 


"GET two penny loaves, pare off the cruſt, in them in a 
quart of boiling milk, let it ſtand till it is cold, then grate in two 
or three large carrots, then put in eight eggs well beat, and 
three q 1arters ef a pound of freſh butter melted, grate in a little 
nutmeg, and ſweeten to your taſte. Cover your dith with puff- 
paſte, pour in the ingredients and bake it an hour. 


To make'a cotſſip pudding, 

_ HAVING got the flowers of a peck of cowſlips, cut them 
fnall and pound them ſmall, with balf a pound of Naples biſ- 
cuits grated, and three pints of cream. Boil them a little; then 
take them off the fire and beat up fixteen eggs, with a little 
eream and a little roſe- water. Sweeten to your palate, Mix it 
all well together, butter a difh and pour it in. Bake it; and 
when it is enough, thfow fine ſugar over and ferve it up. 

Note, New milk will do in all theſe puddings, when you 
have no cream. L | 


To make 8 quince, apricet, of white pear-plum pudding. 


SCALD your quinces very tender, pare them very thin, ſcrape 
off the ſoft ; mix it with ſugar very ſweet, put in a little ginger 
and a little cinnamon. To a pint of cream you muſt put 
three or four yolks of eggs, and ſtir it into your quinces till 
they are of a good thickneſs, It muſt be pretty thick. So you 
way do apricots or white pear-plums. Butter your diſh, pour 
It in and bake it, 


To make a pearl barley pudding. 
_ GET a pound of pear} barley, wafh it clean, put to it three 
quarts of new milk and half a pound of double refined ſugar, a 
nutmeg grated; then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; mix 


all well together, butter a diſh, pour it in, bake it again an 
kour, and it will be excellent. 


To 
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To make a French barley pudding, 


pr to a quart of cream ſix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange · lower · water, 
or roſe - water, and à pound of melted butter; then put in ſix 
bandfuls of French barley, that has been boiled tender in milk, 
butter a diſh, and put it in. It will take as 1 baking 38 2 


veniſon· paſiy. 


7 To make an apple pudding. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a ſauce - pan, with four or five ſpoonfuls ef 
water. Boil them till they are ſoft and thick; then beat them 
well, ſtir in a quarter of a pound of butter, a pound of loaf ſugar, 

the juice of three lemons, the peel of two lemons, cut thin and 
beat fine in à mottar, the yolks of eight eggs beat; mix all well 
together, bake it in a flack oven; when it is near done, throw 
over a little fine ſugar. You N bake it in a puff · paſte, as you 
do the other nee 


70 make an Italian pudding. 


TAKE a vine of cream, and ſlice in ſome French rolls, as 
much as you think will make it thick enough, beat ten eggs ry 
grate a nutmeg, butter the bottom of the diſh, flice twelve pip- 
pins into it, throw ſome orange-peel and ſugar over, and half 
a pint of red wine; then pour your cream, bread, and eggs over 
it; firſt lay a puff. paſte at the bottom of the diſh and round the 
edges, and ord it half an hour, 


To make a rice pudding. 


TAKE a quarter of a pound of rice, put it into z ſauce-pan, 
with a quart of new milk, a ſtick of cinnamon, ſtir it often, to 
keep it from ſticking to the ſauce- pan. When it has boiled thick, 
pour it into a pan, ſtir in a quarter of a pound of freth butter, 
and ſugar to your palate ; grate in half a nutmeg, add three or 
four ſpoonfuls of roſe-water, and ſtir all wel! together ; ; when it 
is cold, beat up eight eggs, with half the whites, beat it all well 
together, butter a diſh, and pour it in and bake it. You may 
lay a puff-paſte firſt all over the diſh ; for change, put ia a few 


Eurraats and ſweet-meats, if you chuſe j it. 
P 2 A ſecond 


_ have ready, when they are boiled, a pan of clean cold water; 
. - 6 


212 7 be Art of Cookery, 


* ſecond rice pudding. 


GET half a pound of rice, put to it three quarts of milk, ſtir 
in half a pound of ſugar, grate a ſmall nutmeg in, and break 
in half a pound of freſh butter; butter a diſh, and pour it in and 
bake it. You may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ftir in the 
ſugar, you body bake it before the fire, or in a tin- Hen. Fon 
may add eggs, but it will be good without. Vun 


A third rice pudding. . 


TAKE fix ounces of the flour of rice, put it intd a quart of 
milk, and let it boil till it is pretty thick, ſtirring it all the 
while; then pour it into a pan, ſtir in half a pound of freſh 
butter and a quarter of a pound of ſugar; when it is cold, 
grate in a nutmeg, beat fix eggs with a ſpoonful or two of 
ſack, beat and ſtir all well together, lay a thin 9 on 
the bottom of your diſh, pour it in and bake it. 3 790 


To boil a "far pudding.” 


TAKE a pint of cream, outof which take two or three ſpoon- 
fuls, and mix with a ſpoonful of fine flour ; fet the reſt to boil, 
Whet it is boiled, take it off, and ſtir in the cold cream, and 
flour very well; when it is cool, beat up five yolks and two 
whites of eggs, and ſtir in alittle ſalt and ſome nutmeg, and two 
or three ſpoonfuls of ſack ; ſweeten to your palate; butter a 
wooden bowl, and pour it in, tie a eloth over it, and boil it half 
an hour. When i it is enough, untie the cloth, turn the * 
out into your diſh, and pour melted butter over it. 


0 2 


To make a flour oudding, 


TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix with them a quarter of a pint of milk, and tic 
into that four large . ſpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two ſpoonfuls of water, pour the water 
into the eggs, blanch the almonds and beat them fine in a mor- 
tar; then mix them in, with half a large nutmeg and a tea - ſpoon- 
ful of ſalt, then mix in the reſt of the milk, flour your cloth 
well and boil i it an hour; pour melted butter over it, and ſugac 
if you like it, thrown all over. Obſerve always, in boiling pud- 
Cings, that the water bojls before you put them into the pot, 


juſt 
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juſt give your pudding one dip in, then untie the cloth, and it 
will turn out, without ſticking to the cloth. 


r 
1 
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7 0 make 4 batter pulling. 


TAKE a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix ſpoonfuls of flour, a tea-ſpoonful of ſalt and 
one of beaten ginger; then mix all together, boil it an hour and 
a quarter, and pour melted butter over it, You may put in 


ht eggs, if you have plenty, for change, and half a Pound 
of eme or Cutrants, . 


* 


To make a batter Pudding without eggs. 


TAKE a quart of milk, mix fix ſpoonfuls of flow, with a 
little of the milk firſt, a tea-ſpoonful of ſalt, two tea · ſpoonfuls 
of beaten ginger, and two of the tincture of ſaffron; then mix 
all together, and boil it an hour. You may add fruit as you 
think proper. 


To make a grateful neal dat 


TAKE a pound of fine flour, and a pound of white'bread 
grated, take eight eggs but half the whites, beat them up, and 
mix with them a pint of new milk, then ſtir in the bread and 
flour, a pound of raiſins ſtoned, a pound of currants, half a 
pound of ſugar, a little beaten gioger ; mix all well together; 
and either bake or boil it. It will take three quarters of an 
hour's baking. Put cream in, inſtead of milk, if you have it, 
It will be an addition to the pudding. 


To make a bread ending 


CUT'of all the cruſt of a penny white loaf, and lice it thin 
into a quart of milk, ſet it over a chaffing-diſh of coals till the 
bread has ſoaked up all the milk, then put in a piece of ſweet 
butter, ſtir it round, let it ſtand till cold; or you may boil your 
milk, and pour over your bread and-cover it up cloſe, dyes full 
as well: then take the yolks of fix eggs, the whites of three, 
and beat them up with a little roſe-water and nutmeg, a little 
ſalt and ſugar, if you chuſe it. Mix all well toy vether, and toll 
it half an hour, 
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Pu nate a fine bread pudding. 
TAKE all the crumb of a ftale penny-loaf, cut it thin, a 
uart of cream, ſet it over a flow fire, till it is ſcalding hot, then 
let it ſtand till it is cold, beat up the bread and cream well to- 
gether, grata in ſome nutmeg, take twelve bitter almonds, boil 
them in two ſpoonfuls of water, pour the water to the cream and 
ſtir it in with a little ſalt, ſweeten it to your palate, blanch the 
almonds'and beat them in a mortar, with two ſpoonfuls of roſe 
or orange-flower- water till they are a fine paſte; then mix them 
by degrees with the cream, till they are well mixed in the cream, 
then take the yolks of eight eggs, the whites of but four, beat 
them well and mix them with your cream, then mix all well to- 
gether. A wooden diſh is beft to boil it in; but if you boil it 
in a cloth, be ſure to dip it in the hot water and flour it well, 
tie it looſe and boil it half an hour. Be ſure the water boils 
when you put it in, and keeps boiling all the time. When it is 
enough, turn it into your-diſh, melt butter and put in two or 
three ſpoonfuls of white wine or ſack, give it a boil and pour it 
over your pudding; then ftrew a good deal of fine ſugar all over 
the pudding and diſh, and ſend it to table hot, New milk will 
do, when you cannot get cream. You may for change put ina 
few currants. 


To make an ordinary bread pudding. 


TAKE two halfpenny rolls, flice them thin, cruſt and all, 
over them a pint of new milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak ; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little ſalt. Boil it half an 
hour; when it is done, turn it into your diſh, pour melted but- 
ter and ſugar over it. Some love a little vinegar in the butter. 
If your rolls are ſtale and grated, they will do better; add a little 
ginger, You may bake it with a few currants, 


To make a baked bread pudding. 


TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea-ſpoonful of ginger, half a 
found of raiſins ſtoned, half a pound of currants clean waſhed 
nd picked, a little falt, Mix firſt the bread and flour, ginger, 
ſalt and ſugar to your palate, then the eggs, and as much milk 
as will make it like a good batter, then the fruit, butter the diſh, 
pour it in and bake it. 
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n 0 beibns f 3 boiled loaf... 

| TAKE pen loaf, pour over it half a pint of milk boiling 
bot; cover it cloſe, let it ſtand till it has ſoaked up the milk; 
then tie it up in a cloth, and boil it a quarter of an hour. When 
it is done; lay it in your diſh, pour melted butter over it, and 
throw ſugar all ever; a ſpoonful of wine or role. water does 
as well in the butter, or, juice of Seville orange. A French 
manchet does beſt ; but there are little loaves made on purpoſe 
for the uſe, A French roll or oat-cake does very well boiled 
thus. | 


To make a cheſnut pudding. 


PUT adoxen and a half of eheſnuts into a ſkillet or ſauce- -pan 
of water, bojl them. a. quarter of an hour, then blanch and peel 
them and beat them in a marble mortar, with a little orange- 
flower or roſe-water and fack, till they are a fine thin paſte; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little ſalt, mix them with three 
pints of cream and half a pound of melted butter, ſweeten it to 
your palate and mix all together. Lay a puff- paſte all over the 
diſh, pour in the mixture and bakeit. When you can't get e eam 
take three pints of milk, beat up the yolks of four eggs and ſtir 
into the milk, ſet it over the fire, ſtirring it all the time till it 
is ſcalding hot, then mix it in the room of the cream. 


To make a fine plain baked pudd'ng. 


YOU muſttake a quart of milk, and put three bay-leaves into 
it. When it has boiled a little, with fine flour, make it into a 
haſty- pudding, with a little ſalt, pretty thick; take it off the 
fire, and ſtir in half a pound of butter, a quarter of a pound of 
ſugar, beat up twelve eggs and half the whites, ſtir all wel! to- 

ether, Jay a putt-paſte all over che diſh and pour in your ſtuſt. 
alf an hour will bake it. 


To make pretty little cheeſe-curd puddings. 


You muſt take a gallon of milk, and turn it wich runnct, 
then drain all the curd from the whey, put the curd into 2 
mortar, and beat it with half a pound of frech butter till the but» 
ter and curd are well mixed; then bcat fix eggs, half the whites, 
and ſtrain them to the curd, two Naples bilcuito, or half apeniuy 
roll grated; mix all theſ- together r, and ſwecten to your pa- 


late; butter your patty- Pans, 10d ſill chem V. th the ! 142 pred: Cit, 
1 4 Bake 
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Bake them, but don't let your oven be too hot ; when they are 
done, turn them out into a diſh, cut citron and candied orange- 


peel into little narcow bits, about an inch long, and"blanched 


almonds cut in long flips, ſtick them here and there on the tops 
of the puddings, juſt as you fancy; pour melted. butter with a 
little ſack in it into the diſh, and throw fine ſugar all over the 
puddings and diſh, They make a pretty ſide - diſn. aul 


To make an apricot pudding. _ 

CODDLE fix large apricots 8 break them very 
ſmall, ſweeten them to your taſte. hen they are cold, add ſix 
eggs, only two whites well beat; mix them well together with 
a pint of good cream, lay a puff-paſte all over your diſh and 
pour in your ingredients, Bake it half an hour, don't let the 
oven be too hot; when it is enough, throw a little fine ſugar all 
over it, and ſend it to table hot. #F 


To make the Ipſwich almond pudding. 

STEEP ſomewhat above three ounces of the crumb of white 
bread fliced, in a pint and a half of cream, or grate the bread, 
then beat half a pint of blanched almonds very fine till they 
are like a paſte, with a little orange-flower-water, beat up the 
yolks of eight eggs and the whites of four: mix all well together, 
put in a quarter of a pound of white ſugar, and ſtir in a little 
melted butter, about a quarter of a pound; lay a ſheet of puff- 


paſte at the bottom of your diſh and pour in the ingredients, 


Half an hour will bake it, 


To make a vermicelli pudding. 
YOU muſt take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty ſtiff, ſo as you can roll it out 


very thin, like a thin wafer; and when it is ſo dry as you can 


roll it up together without breaking, roll it as cloſe as you can; 
then with a ſharp knife begin at one end, and cut it as thin as 
you can, have ſome water boiling, with a little ſalt in it, put in 
the paſte, and juſt give it a boi] for a minute or two; then throw 
it into a ſieve to drain, then take a pan, lay a layer of vermi- 
celli and a layer of butter, and ſoon. When it is cool, beat it 
up well together, and melt the reſt of the butter and pour on it; 
beat it well (a pound of butter is enough, mix half with the paſte, 
and the other half melt) grate the crumb of a penny loaf, and 
mix in; beat up ten eggs, and mix ina ſmall nutmeg grated, a 
gill of ſack, or ſome roſe-water, a tea-ſpoonful of ſalt, beat - 
a 
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at well: together, and ſweeten it, ta{ygur palate ; grate alittle 
lemon=peel in, and dritt w/o large blades of mace and heat them 
fine, You may, for change, add a pound of currants nicely 
waſhed and picked clean; butter the pan or diſh you bake it in, 
and then pour in your mixture... It will take an hour and a helf 
baking ; but the oven muſt not be too hot. If ou lay a good, 
thin” cruſt round the bottom of the difh or ſides, it will be 
e e i nges fe} ol 
Puddings for little diſbes. | | 
' YOU muſt take a pint of cream and boil-it, and lit a half- 
penny loaf, and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in half a large nutmeg, 
a quarter of a pound of ſugar, the yolks of four eggs, but two 
whites well beat, beat it all well together. With the half of 
this fill four little wooden diſhes ; colour one yellow with ſaf- 
fron, one red with cochinea], green with the juice of ſpinach, and 
blue with ſyrup of violets; the reſt mix with an ounce of ſweet 
almonds blanched and beat fine, and fill a diſh. Your diſhes, 
muſt be ſmall, and tie your covers over very cloſe with, pack». 
thread, When your pot boils, put them in. An hour will boil 
them; when enough, turn them out in a diſh, the white one in 
the middle, and the, four coloured ones round. When they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 
over, and throw ſugar all over the diſh, The white pudding- 
diſh muſt be of a larger ſize than the reſt; and be ſure to but- 


ter your diſhes well before you put them in, and don't fill them 


too full. | 


To make a ſweel- meat pudding. 


PUT a thin puff- paſte all over your diſh ; then have candied 
orange, and lemon- peel, and citron, of each an ounce, ſlice 
them thin, and lay them all over the bottom of your diſn; then 
beat eight yolks of eggs, and two whites, near half a pound of 
ſugar, and half a pound of melted butter. Beat all well toge- 
ther ;« when the oven is ready, pour it on your ſweetmeats. An 


hour or leſs will bake it. The oven mult not be too hot. ' 


To make a fine plain pudding. 

GET a quart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ſtir in as much flour as will 
make it a haſty· pudding pretty thick, take it off, and then ſtir 
in half a pound of butter, then a quarter of a pound of ſugar, a 
{mall nutmeg 'grated, and twelve yolks and fix whites of eggs 

| well 
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well beaten, Mix all well together, butter "diflr and put in 
5 Ruff, A little mote hart Half n bake dt. 
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ene un v that's ratific puff 
GET 2 quart of cream, boil it with four or 72 nga bg 


leaves ; then take them out, and break in half a pound of Na. 
ples biſcuits, half a pound of butter, ſome ſack, nutmeg, and 4 
little ſalt; take it of q he fire, cover it up, when it is almoſt cold, 

put in two ounces of blanched almonds beat fine and the yolks 


of five eggs. Mix all well together, and bake it in a moderate 


oven. Dal an hour. Grape ſugar on it, as it h oren. 


To make a bread and butter pudding. 


GET a penny loaf and cut it into thin flices of bread and 
butter, as you do for tea. Butter your diſh as you cut them, 
lay ſlices all over the difh, then ſtrew a few currants clean wafh- 
ed and picked, then a row of bread and butter, then a few cur. 
rants, and fo on till all your bread and butter is in; then take a 
pint of milk, beat up four eggs, a little ſalt, half a nutmeg 
grated, mix all together with ſugar to your taſte ; pour this over 
the bread, and I) it half an hour. A ouff-paſte under does 
beſt. You may put in two ſpoonfuls of roſe-water. 


To make a boiled rice puddi N. 


HAVING got a quarter of a pound of the flour of rice, 
put it over the fire with a pint of milk, and keep it ſtirring con- 
ſtantly, that it may not clod nor burn. When it is of a good 
thickneſs, take it off, and pour it into an earthen pan ; ſtir in 
half a pound of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon, Beat up the yolks of ſix eggs 
and two whites, beat all well together ; ; boil it either in ſmall 
china baſons or wooden bowls. When boiled, turn them into 
a diſh, pour melted butter over them, with a little ſack, and 
throw ſugar all over. 


To make a cheap rice pudding, 


GET a quarter of a pound of rice and half a pound of rai- 
fins ſtoned, and tie them in a cloth. Give the rice a great deal 
of room to ſwell. Boil it two hours: when it is enough turn it 
into your diſh, and pour nelted butter and ſugar over it, with 
a little nutmeg, 


To 
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To make u cheap plain rice pudding. : 
GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling. Boil.it an hour, then take it up, untie it, 


and with a ſpoon ftir in à quarter of a pound of butter, grate 


ſome nutmeg, and ſweeter” to your taſte, then tie it up cloſe 
and boil it another hour; then take it up, turn it into your diſh, 


and pour melted butter over it, 


To make a cheap baked rice pudd ng. 

YOU muſt take a quarter of a pound of rice, boil it in a 
quart of new milk, ſtir it that it does not burn; when it be- 
gins to be thick, take it off, let it ſtand till ic is a little cool, 
then ſtir in well à quarter of a pound of butter. and ſugar to 


your palate; grate a ſmall nutmeg, butter your diſh, pour it in, 
and bake it. 


| To make a ſpinach pudding, 

TAKE a quarter of a peck of ſpinach, picked and waſhed 
clean, put it into a ſauce pan, with a little ſalt, cover it clote, 
and when it is boiled juſt tender, throw it into a ſicve to drain; 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ſtale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ſtir all well 
together, put it into the ſauce-pan you boiled the ſpinach, and 


keep ſtirring it all the time till it begins to thicken ; then wet 


and flour your cloth very well, tie it up and boil it an hour. 
When it is enough, turn it into your dith, pour melted butter 
over it, and the juice of a Seville orange, if you like it; as to 
ſugar, you muſt add, or let it alone, juſt to your taſte, You 
may bake it; but then you ſhould put in a quarter of a pound 
of ſugar, You may add biſcuit in the room of bread, if you 
like it better. i 
To make a quating pudding. 
TAKE a pint of good cream, fix eggs, and half the whites, 


beat them well, and mix with the cream; grate a little nut- 
meg in, add a little falt, and a little roſe- water, if it be agreeable; 


grate in the crumb of a halfpenny roll, or a ſpoonful ot 


flour, firſt mixed with a little cf the cream, or-a ſpoonful of 
the flour of rice, which you pleaſe, Butter a cloth well, and 
flour 
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flour it; then put in your mixture, tie it not too cloſe, and 
boil it half an hour. faſt, Be ſure the water. boils beſore you 
E pe | 


ww, * 


Teo male a cream pudding. 
TAKE a quart of cream, , boil, it with a blade of mace, and 
half a nutmeg, grated, let it cool, beat up eight eggs, and 
three whites, ſtrain them well, mix a ſpoonful of flour with 
them, a quarter of a pound of almonds blanched, and beat very 
fine, with a ſpoonful of orange-flower or roſe-water, mix with 
the eggs, then by degrees mix in the cream, beat all well 

ther, take a thick cloth, wet it and flour it well, -pour in your 
ſtuff, tie it cloſe, and boil it half an hour. Let the water boil 
all the time faſt ; when it is done, turn it into your diſh,' pour 
melted butter over, with alittle ſack, and throw fine ſugar all 
over it. | ; * 


To make a prune pudding. 

TAKE a quart of milk, beat fix eggs, half the whites, with 
half a pint of the milk and four ſpoonfuls of flour, a little alt 
and two ſpoonfuls of beaten ginger; then by degrees mix in all 
the milk, and a pound of prunes, tie it in a cloth, boil it an 
hour, melt butter and pour over it, Damſons eat well done this 
way in the room of prunes, 


To make a ſpoonful pudding. 

TAKE a ſpoonful of flour, a ſpoonful of cream or milk, 
an egg, a little nutmeg, ginger and ſalt; mix all together, and 
boil it in a little wooden diſh half an hour, You may add 2 
few cutrants. | 


To make an apple pudding, 


MAKE a good puff paſte, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding, two 
- Hours: if a large one, three or four hours, When it is enough 
turn it into your diſh, cut a piece of the cruſt out of the top, 
butter and ſugar it to your palate ; lay on the cruſt again, and 
ſend it to table hot. A pear pudding make the ſame way. And 
thus you may make a damſon pudding, or 1 ſort of plums, 
apricots, cherries, or mulberries, and are very fine. 


. 


To 


To make yeaſt dumplings. 


FIRST make a light dough as for bread, with flour, water, 
ſalt and-yeaſty, cover with a cloth, and ſet it before the fire for 
half an hour; then have a ſauce- pan of water on the fire, and 
when it boils take the dough, and make it into little round 
balls, as big as a large hen's egg; then flat them with your 
hand, and put them into the boiling water; a few minutes boils. 
them. Take great care they don't fall to the bottom of the pot 
or ſauce· pan, for then they will be heavy; and be ſure to keep 
the water boiling all the time. When they are enough, take 
them up (hieh they will be in ten minutes or leſs) lay them in 
your diſhy and have melted butter in a cup. As good a way as 
any to ſave trouble, is to ſend to the baker's for half a quartern 
of dough (Which will make a great many) and then you have 
only the trouble of boiling it. | Suchen | 


To make Norfolk dumplings. 


MIX a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little ſalt, and make it into a batter with 
flour. Have ready a clean ſauce- pan of water boiling, into 
which drop this batter. Be ſure the water boils faſt, and two 
or three minutes will boil them; then throw them into a fieve 
to drain the water away, then turn them into a diſh and ftir 
a lump of freſh butter into them; eat them hot, and they are 
very good, 


1 To make hard dumplings. 


MIX flour and water, with a little ſalt, like a paſte, roll 
them in balls, as big as a turkey's egg, roll them in alittle flour, 
have the water boiling, throw them in the water, and half an 
hour will boil them. They are beſt boiled with a good piece of 


beef. You may add, for change, a few currants. Have melted 
butter in a cup. 


Another wway to make hard dumplings. 


RUB into your flour firſt a good piece of butter, then make 


4 a cruſt for a pye; make them up, and boil them as 
ve. | 


/ 


To 
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©... To make apple dumplinge. 
© MAKE a good puſc- paſte, pare ſome large apples, cut them 
in quarters, and take out the cores very nicely; take a piece 


they will not look pretty, ſo roll the cruſt round each apple and 


make them round like a ball, with a little flour in your hand. 
Have a pot of water boiling, take a clean cloth, dip it in the 
water, and ſhake flour over it; tie each dumpling by itſelf, 


and put them in the water boiling, which keep boiling all the 
time; and if your cruſt is light and 
too large, half an hour will boil them; but if the apples be 
Yarge, they will take an hour's boiling. When they are enough, 
take them up, and lay them in a diſh; throw fine ſugar all over 
them, and ſend them to table. Have good freſh butter melted 
in a cup, and fine beaten ſugar in a ſaucer, 


Another way to make apple dumplings. 


MAKE a good puff · paſte cruſt, roll it out alittle thicker than 
a crown piece, pare ſome large apples, and roll every apple 
in a piece of this paſte, tie them cloſe in a cloth ſeparate, boil 
them an hour, cut a little piece of the top off, and take out the 
core, take a tea-ſpoonful of lemon- peel ſhred as fine as poſſible, 
juſt give it a boil in two ſpoonſuls of roſe or orange-flower- 
water, In each dumpling put a tea-ſpoonful of this liquor, 
ſweeten the apple with fine ſugar, pour in ſome melted butter, 
and lay on your piece of cruſt again, Lay them in your diſh, 
and throw fine ſugar all over, 


To make a cheeſe-curd florendine. 


TAKE two pounds of cheeſe- curd, break it all to pieces with 
your, hand, a pound of blanched almonds finely pounded, with 
a little roſe-water, half a pound of currants clean waſhed and 
picked, a little ſugar to your palate, ſome ſtewed ſpinach cut 
ſmall ; mix all well together, lay a puff-paſte in a diſh, put in 
your ingredients, cover it with a thin cruſt rolled, and laid a- 

croſs, and bake it in a moderate oven half an hour, As to the 
top- cruſt, lay it in what ſhape you pleaſe, either rolled of 
marked with an iron on purpole, 

A fe- 


of c:ult, and roll it round, enough for one apple; if they axe big, 


good, and the apples not 
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three or four times, then boil them in three or four waters, then 
drain them 2 the 28 5 — ant 

& "ty „ boi them to a rup, ta great care t hoe” 
ST the pan you do them w and ſet them by for uſe, When 
you uſe them, lay a puft-paſte all over the diſh, boil. ten pippins 
pared, quartered and cored, in à little water and ſugar, and 
flice two of the oranges and mix with the pippins in the diſh. 


cruſt, and lay in che ingredients. 


Do make an articboke pye. S 

BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ſtalk, make a good puff - paſte cruſt, 
and lay a quarter of a pound of good butter all over the 
bottom of your pye ; then lay a row of artichokes, ſtrew a little 
pepper, ſalt, and beaten mace over them, then another row, and 
ſtrew the reſt of your ſpice over them, put in a quarter of a 
pound more of butter in little bits, take half an ounce of truffles 
and morels, boil them in a quarter of a pint of water, pour the 
water into the pye, cut the truffles and morels very ſmall, throw 
all over the pye; then have ready twelve eggs boiled hard, take 
only the hard yolks, lay them all over the pye, pour ina giltof 
white wine, cover your py and bake it. When the cruſt is. 
done, the pye is enough. Four large blades of mace and twelve 
peppercorus well beat will do, with a tea-ſpoonful of ſalt. 


To make a feet egg ye. 


MAKE a good cruſt, cover your diſh with it, then have 
ready twelve eggs boiled hard, cut them in lices, and lay 
them in your pye, throw half a pound of currants, clean waſhed 
and picked, all over the eggs, then beat up four eggs well, 
mixed with half a pint of white wine, grate in a ſmall nutmeg, 
and make it pretty ſweet-with ſugar, Vou are to mind to lay 
a quarter of a pound of butter between the eggs, then pour in 


your wine and eggs and cover your pye. Bake it half an hour, 
or till the cruſt is done. 


To 


; bog 


GE T half a dozen of Seville oranges, fave the juice, eake out 
thb pulp, lay them in water twenty-four hours, ' ſhift them 
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To make a potatoe pye. 


BOIL three pounds of potatoes, peel them; make a good cruft 
and lay in yout diſh; lay at the bottom half a pound of butter, 


then lay in your potatoes, throw over them three tea- ſpoonfuls 
of ſalt, and a ſmall nutmeg; grated all over, fix eggs boiled hard 
and chopped fine, throw all over, a tea-ſpoonfal of pepper ftrew- 
ed all over, then half a pint of white wine. Cover your pye, 


and bake it half an hour, or till the cruſt is enough, 


6 5 To make an onion pye. 


"WASH and pare ſome potatoes, and cut them in ſlices, peel 


ſome onions, cut them in ſlices, pare ſome apples and flice 


them, make a good cruſt, cover your diſh, lay a quarter of a' 


pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea- ſpoonful of beaten pepper, three 
tea · ſpoonfuls of ſalt, mix all together, ſtrey ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apples, 
and a layer of eggs, and ſo on:till you have filled your pye, 
ſtrewing a little of the ſeaſoning between each layer, and a 
Juarter of a pound of butter in bits, and ſix ſpoonfuls of water, 

loſe your pye, and bake it an hour and a half. A pound of 
potatoes, a pound of onions, a pound of apples, and twelve eggs 
will do. . 773 

To make an orangeado ye. 

MARE a good cruſt, lay it over your diſh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water. In the laſt water, which there. muſt be about a pint 
of, add a pound of loaf ſugar, boil it, take them out and ſlice 
them into your pye; then pare twelve pippins, core them and 
give them one boil in the ſyrup; lay them all ever the orange 
and lemon, pour in the ſyrup, and pour on them ſome orange- 
ado ſyrup. Cover your pye, and bake it in a flow oven half an 
hour, pes | | | 
ITS To make a ſkirret pye. 

TAKE your ſkirrets and boil them tender, peel them, lice 
them, fill your pye, and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace and 
a little ſalt; beat all together well, with a quarter of a pound of 
freſty butter melted, then pour in as much as your diſh will hold, 


put on the top cruſt and bake it half an hour. You may put 
in 
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in ſome hard yolks of eggs; if you. cannot get cream, put in 
milk, but cream is beſt, About two pounds of the root will 
. 5{ 55% 10 1 3 
To make an apple pie. 18 

MAKE a good puff paſte cruſt, lay ſome round the ſides of 
n diſh, pate and quarter your apples, and take out the cores, 
lay a row of apples thick, throw in half the ſugar you deſign 
for your pie, mince a little lemon- peel fine, throw over and 
ſqueeze a little lemon over them, then a few cloves, here and 
there one, then the reſt of your apples and the reſt of your ſu- 
gar. You muſt ſweeten to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
ſome fair water, with a blade of mace, till it is very good 
ſtrain it and boil the ſyrup with a little ſugar, till there is but 
very little and good, pour it into your pie, put on your upper 
cruſt and bake it. You may put in a little quince or marmalade, 
if you pleaſe. | | 
Thus make a pear pie, but don't put in any quince. You 
may butter them when they come out of the oven : or beat up 
the yolks of two eggs and half a pint of cream, with a little nut- 
meg, ſweetened with ſugar, take off the lid and pour in the 
cream. Cut the cruſt in little three-corner pieces, ſtick about 
the pie and ſend it to table. b 


To make a cherry pie. | 
MAKE a good cruſt, lay a little round the ſides of your diſh, 


throw ſugar at the bottom ; and lay in your fruit and ſugar at 
top. A few red currants does well with them; put on your lid, 
and bake in a ſlack oven, 

Make a plumb pie the ſame way, and a gooſeberry pie. If 
you would have it red, let it ſtand a good while in the oven, af- 
ter the bread is drawn. A cuſtard is very goog With the gooſe- 


| verry pie, 


To make a falt fiſh pie. 


GET a fide of ſalt- ſiſn, lay it in water all night, next morn- 
ing put it over the fire in a pan of water till it is tender, drain 
it. and lay it on the dreſſer, take off all the ſkin and pick the 
meat clean from the bones, mince it ſmall, then take the crumb 
of two French rolls, cut in ſlices, and boil ic up with a, quart 
of new milk, break your bread very fine with a ſpoon, put to 


it your minced ſalt· fin, a pound of melted butter, two mr 
uls 
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fuls of minced parſley, half a nutmeg grated, a little beaten pep. 


per, and three tea-ſpoonfuls of mu ard, mix all well together, 
make a good cruſt, and lay all over your diſh, and cover it up, 
Bake it an hour. | | 


To make a carp pie. 


TAKE a large carp, ſcale, waſh, and gut it clean; tzke an, 
eel, boil it juſt a little tender, pick off all the meat and mince it 


fine, with an equal quantity of crumbs of bread, a few ſweet- 
herbs, a lemon-peel cut fine, a little pepper, ſalt, and grated 
nutmeg, an anchovy, Half a pint of oyſters parboiled and chop- 
ped fine, the yolks of three hard eggs cut ſmall, roll it up with 
à quarter of a pound of butter, and fill the belly of the carp. 
Make a good cruſt, cover the diſh, and lay in your carp ; fave 


the liquor you boil your cel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome ſweet-herbs, 


and an anchovy. Boil it till there is about halfa pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump of but- 
ter mix'd in a very little flour; boil it up, and pour into your 
pie. Put on the lid, and bake it an hour in a quick oven. If 
there be any force meat left after filling the belly, make balls of 
it, and put into the pie. If you have not liquor enough, boil 
. a few ſmall eels, to make enough to fill your diſh. 


To make a ſoal pie. 


MARE a good cruſt, cover your diſh, boil two pounds of eels 
tender, pick all the fleſh clean from the bones: throw the bones 
into the liquor you boil the eels in, with a little mace and alt, 
till it is very good, and about a quarter of a pint, then ſtrain it. 
In the mean time cut the fleſh of your eel fine, with a little le- 
mon- peel ſhred fihe, a little ſalt, pepper, and nutmeg, a few 
crumbs of bread, chopped parſley, and an anchovy; melt a quar- 
ter of a pound of butter, and mix with it, then lay it in the diſh, 
cut the fleſh of a pair of large foals, or three pair of very ſmall 
ones, clean from the bones and fins, lay it on the force-meat and 
pour in the broth of the eels you boiled; put the lid of the pie 
on, and bake it, You ſhould boil the bones of the ſoals with 


the ce] bones, to make it good. If you boil the ſoal bones with 


one or two liitle ee is, without the force meat, your pie will be 
very good. Acd thus you may do a turbot, 


To 
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To make an as pie. 


MAKE a good eruſt, clean, gut, and waſh your eels very 
well, then cut them in pieces half as long as your finger; ſea- 
ſon them with pepper, ſalt, and a little beaten mace to your pa- 
late, either high or low. Fill your diſh with eels, and put as 
much water as the diſh will hold; put on your cover, and bake 
them well. - | | £ 


To make a flounder pit. 


GUT ſome flounders, waſh them clean, dry them in a cloth, 
juſt boil them, cut off the meat clean from the bones, lay a good 
cruſt over the diſh, and lay a little freſh butter at the bottom, and 
on that the fiſh ; ſeaſon them with pepper and ſalt to your mind, 
Boil the bones in the water your fiſh was boiled in, with a little 
bit of horſe-raddiſh, a little parſley, a very little bit of lemon- 
peel and a cruſt of bread. Boil it till there is juſt enough liquor 
for the pie, then ſtrain it, and put it into your pie; put on the 
top-cruſt, and bake it. 


Ta make a herring pie. 


SCALE, gut, and waſh them very clean, cut off the heads, 
fins, and tails. Make a good cruſt, cover your diſh, then ſea- 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples and cut them in thin ſlices all over, then peel 
ſome onions, and cut them in flices all over thick, lay alittle 


butter on the top, put in a little water, lay on the lid, and bake 
it well, - 


To make a ſalmon pit. 


MAKE a good cruſt, cleanſe a piece of ſalmon well, ſeaſon 
it with ſalt, mace, and nutmeg, lay a little piece of butter at the 
bottom of the diſh, and lay your ſalmon in. Melt butter ac- 
cording to yonr pie; take a lobſter, boil it, pick out all the fleſh, 
chop it ſmall, bruiſe the body, mix it well with the butter, 
which muſt be very good ; pour it over your falmon, put on 
the lid, and bake it well. | 
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To make a lobſter pie. 


MAKE a good cruſt, boil two lobſters, take out the tails, 
cut them in two, take out the gut, cut each tail in four pieces, 
and lay them in the diſh. Take the bodies, bruiſe them wel 
with the claws, and pick out all the reſt of the meat; chop it 
all together, ſeaſon it with pepper, ſalt, and two or three 
ſpoonfuls of vinegar, melt half a pound of butter, {ir all toge. 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
ſmall, lay it over the tails, put on your cover, and bake it ina 
flow oven. 2 5. 30 | 


To make a muſſel pie. 


MAKE a good cruſt, lay it all over the diſh, wafh your 
muſſels clean in ſeveral waters, then put them in a deep ftew- 
pan, cover them and Jet them ſtew till they are all open, pick 
them out and ſee there be no crabs under the tongue; put them 
in a ſauce-pan, with two or three blades of mace, ſtrain the li- 


quor juſt enough to cover them, a good piece of butter and a 


few crumbs of bread ; ftew them a few minutes, fill your pie, 
put on the lid, and bake it half an hour. So you may make 
an oyſter pie. 1 | , 

To make Lent mince pieces. 

' SIX eggs boiled hard and chopped fine, twelve pippins pared 
and chopped ſmall, a pound of raiſins of the ſun ſtoned and 
chopped fine, a pound of currants waſhed, picked, and rubbed 
Clean, a large ſpoonful of fine ſugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 


of mace and cloves beat fine, and a large nutmeg beat fine; 
mix all together with a gill of brandy, and a gill of ſack. Make 


your cruſt good, and bake it in a ſlack oven. When you make 


your pie, ſqueeze in the juice of a Seville orange, and a glaſs of 
red wine. | 


To collar ſalmon, 


TAKE a fide of ſalmon, cut off about a handful of the tail, 
waſh your large piece very well, dry it with a clean cloth, waſh 
it over with the yolks of eggs, aud then make force-meat with 
what you cut off the tail ; but take off the ſkin, and put to it 
a handful of parboiled oyſters, a tail or two of lobſters, the 
yolks of three or four eggs, boiled hard, fix anchovies, a hand- 


ful of ſweet-herbs chopped ſmall, a little ſalt, cloves, mace, nut- 
meg, 


d 
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ther into a body, with the yolks of eggs, lay it all over the fle 


e „„ ©N 


. 


made Plain and Eafy. 229 
meg, pepper beat fine, and grated bread. Work all theſe toge- 


part, and a little more pepper and fajt over the ſalmon; ſo roll 


it up into a collar, and bind it with broad tape, then boil it in 
water, ſalt, and vinegar ; but let the liquor boil firſt, then put 


in your collars, a bunch of ſweet herbs, fliced ginger and nut- 
meg; let it boil, but not too faſt, It will take near two hours 


\ boiling. When it is enough, take it up into your ſoufing+pan 


and when the pickle is cold, put it to your falmon, and let. it 
ſtand in it till uſed , or otherwiſe you may pot it. Fill it up with 
clariſied butter, as you pot fow)s; that way will keep longeſt, 


/ 


To collar els. : 


TAKE your eel and cut it open, take out the bones, cut off 
the head and tail, lay the eel flat on the dreſſer, and ſhred ſome 
ſage as fine as poſſible, and mix with it black pepper beat, grat- 
ed nutmeg and falt, lay it all over theeel, roll it up hard in lit- 
tle cloths; and tie both ends tight; then ſet over the fire ſome 
water, with pepper and ſalt, five or fix cloves, three or four 
blades of mace, a bay leaf or two. Boil it, bones, head, and tail 
well together; then take out your heads and tails, put in your 
eels and let them boil till they are tender; then take them out, 
and boil the liquor longer, till you think there is enough to cover 


them. Take it off, and when cold pour it over the eels, and co - 


yer it cloſe. Don't take off the cloths till you uſe them. 


To pickle or bake herrings. 
SCALE and waſh them clean, cut off the heads, take out the 


roes, or waſh them clean, and put them in again juſt as you 


like. Seaſon them with alittle mace and cloves beat, a very little 
beaten pepper and ſalt, lay them in a deep pan, lay two or three 
bay-leaves between each lay, then put in half vinegar and half 
water, or rape vinegar. Cover it cloſe with a brown-paper, and 
ſend it to the oven to bake; let it ſtand till cold, then pour off 
that pickle, and put freſh vinegar and water, and ſend them to 
the oven again to bake. Thus do ſprats ; but don't bake them 
the ſecond time. Some uſe only all-ſpice, but that is not ſo good. 


To pickle or bake mackrel, to keep all the year. 


GUT them, cut off their heads, cut them open, drythem very 
well with a clean cloth, take a pan which they will lie clever- 
ly in, lay a few bay-leaves at the bottom, rub the bone with a 
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li tle bay-ſalt beat fine, take a little beaten mace,. a few cloyey 
b-at fine, black and white pepper beat fine; mix a little ſalt, 
rub them inſide and out with the ſpice, lay them in a pan, and 
between every lay of the mackrel put afew bay- leaves; then co. 
ver them with vinegar, tie them down cloſe with brown paper, 
put them into a low oven: they will take a good while doing; 
when they are enough, uncover them, let them ſtand till cold; 
then pour away all that vinegar, and put as much good vinegar 
as will cover them, and put in an onion ſtuck with cloves. Send 
them to the oven again, let them ſtand two hours in a very ſlow 
oven, and they will keep all the year; but you muſt not put in 
our hands to take out the mackrel, if you can avoid it, but take 
a ſlice to take them out with. The great bones of the macktel 
taken out and broiled, is a pretty little plate 10 fill up the cor- 
ner of a table, 


3 To ſouſe mackrel, 


YOU muſt wath them clean, gut them, and boil them in ſalt 
and water till they are enough ; take them out, lay them in a 
clean pan, cover them with the liquor, add a little vinegar; and 
when you ſend them to table, lay fennel over them. 


To pot a lobſter. 


TAKE alive lobfter, boil it in ſalt and water, and peg it that 
no water gets in; when it is cold, pick out all the fleſh and 
body, take out the gut, beat it fine in a mortar, and ſeaſon it 
with beaten mace, grated nutmeg, pepper, and fait. Mix all to- 
gether, melt a little piece of butter as big as a large walnut, and 
mix it with the lobfter as you are beating it; when it is beat to 


a paſte, put it into your potting-pot, and put it down as cloſe and 


hard as you can; ihen ſet ſome freſh butter in a deep broad pan 
before the fire, and when it is all melted, take off the ſcum at 
the top, if any, and pour the clear butter over the meat zs thick 
as a crown- piece. The whey and churn- milk will ſettle at the 
bottom of the pan; but t · ke great care none of that goes in, and 
always let your bucer be very good, or you will ſpoil all; or only 
put the meat whole, with the. body mixed among it, Jaying 
them as cloſe together as you can, and pour the butter over 
them. You muſt be ſure to let the lobſter be well bailed. A 
middling one will take half an hour boiling. | 
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To pot eels. 


TAKE a large ee}; ſkin it, cleanſe it, and waſh it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger. 


deaſon them with a little beaten mace and nutmeg, pepper, ſalt, 


and a little ſal· prunella beat fine; lay them in a pan, then pour 
as much good butter over them as will cover them, and clarified 
as above. They muſt be baked half an hour in a quick oven; 
if a low oven longer, till they are enough, but that you m 
judge by the largeneſs of the eels: With a fork take them gut, 
and lay them on a coarſe cloth to drain. When they are quite 
cold, ſeaſon them again with the ſame ſeaſoning, lay them-in 
the pot c'oſe ; then take oft the butter they were baked in clear 
from the gravy of the fiſh, and ſet it in a diſh before the fire. 
When it is melted pour the clear butter over the eels, and let 
them be covered with the butter. 

In the ſame manner you may pot what you pleaſe. You may 
bone your eels if you chuſe it; but then don't put in any ſal- 
prunella. 8 | | 


, | 
To pot lampreys. ' 
SKIN them, cleanſe them with ſalt, and then wipe them 
dry; beat ſome black - pepper, mace, and cloves, mix them with 
ſalt, and ſeaſon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour; order them as the eels, 
only let them be ſeaſoned, and one will be enough for a pot. 
You wuſt ſeaſon them well, let your butter be good, and they 
will keep a long time, | og 


To pot charrs. 


AFTER having cleanſed them, cut off the fins, tails, and 
heads, then lay them in rows in a long daking- pan; cover them 
with butter, and older them as above. 


To pot a pike. | 
YOU muſt ſcale it, cut of the head, ſplit it, and take out the 
chine-bone, then ftrew all over the inſide ſome bay ſalt and 
pepper, roll it up round, and Jay it in a pot. Cover it, and 
bake it an hour. Then take it out, and lay it on a coarſe cloth 
to drain; when it is cold, put it into your pot, and cover it 


with clarified butter. 
24 * 
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To pot ſalmon. 

TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly on your 
pot) ſeaſon it with Jamaica pepper, black pepper, mace, and 
cloves beat fine, mixed with ſalt, a little ſal prunella, beat fine, 
and rub the bone with. Seaſon with a little of the ſpice, pour 
clarified butter over it, and bake it well. Then take it out 
carefully, and Jay it to drain; when cold, ſeaſon it well, lay 
it in your pot cloſe, and cever it with clarified butter, as a- 


- bove. / 


Thus you may do carp, tench, trout, and ſeveral ſorts of 


fiſh. 


Another way to pot ſalmon. 


SCALE and clean your ſalmon down the back, dry it well, 
and cut it as near the ſhape of your pot as you can. Take two 
nutmegs, an ounce of mace and cloves beaten, half an ounce of 
white pepper, and an ounce of ſalt; then take out all the bones, 
cut off the jole below the fins, and cut off the tail. Seaſon the 
ſcaly ſide firſt, lay that at the bottom of the pot; then rub the 
ſeaſoning on the other fide, cover it with a diſh, and let it ſtand 
all night. It muſt be put double, and the ſcaly fide, top and 
bottom ; put butter bottom and top, and cover the pot with 
ſome ſtiff coarſe paſte. Three hours will bake it, if a large 
fiſh; if a ſmall one, two hours; and when it comes out of the 
oven, let it ſtand half an hour; then uncover it, and raiſe it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to preſs out the gravy. When the butter is 
cold, take it out clear from the gravy, add fome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the ſalmon; and when it is cold, paper it up. As to the 
ſeaſoning of theſe things, it muſt be according to your palate, 
more or leſs. | 


N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep. 


- 
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CHAP. x. 


i DrixEcTloNs for the SICK. 


I don't pretend to meddle here in the phyſical way R but a few 
directions for the cook, or nurſe, I preſume, will not be im- 


proper, to make ſuch a diet, &c. as the doctor ſhall order. 


T 0 make mutton broth, 


TAKE a pound of aloin of mutton, take off the fat, put to 
it one quart of water, let it boil and ſkim it well; then put 
in a good piece of upper-cruft of bread, and one large blade of 
mace. Cover it cloſe, and let it boil lowly an hour; don't ſtir 
it, but pour the broth clear off, Seaſon it with a little ſalt, and 
the mutton will be fit to eat. If you boil turnips, don't boil 
them in the broth, but by themſelves in another ſauce- pan. 


To boil a ſcrag of veal. 


SET on the ſcrag in a clean ſauce- pan: to each pound of veal 
put a quart of water, ſkim it very clean, then put in a good 
piece of upper-cruſt, a blade of mace to each pound, and a little 
parſley tied with a thread. Cover it cloſe ; then let it boil v 
foftly two hours, and both broth and meat will be fit to eat. 


To make beef or mutton broth for very weak people, who 
take but little nouriſhment. 


TAKE a pound of beef, or mutton, or both together: to a 
pound put two quarts of water, firſt ſkin the meat and' take off 
all the fat ; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint, Seaſon it with a very little corn of ſalt. 
ſkim off all the fat, and give a ſpoonful of this broth at a time. 
To very weak people, half a ſpoonful is enough; to ſome a tea- 
ſpoonful at a time ; and to others a tea-cup full. There is 
greater nouriſhment from this than any thing elſe. 


To 
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To make beef drink, which is ordered for weak people. 


TAKE a pound of lean beef; then take off all the fat and 
ſkin, cut it into pieces, put it into a gallon of water, with the 
under-cruſt of a penny-loaf, and a very little ſalt. Let it boil 
til it comes to two quarts ; then ſtrain it off, and it is a very 
* hearty drink. 


0 To make pork broth. | 
TAKE two pounds of young pork; then take off the ſkin 
and fat, boil it in a gallon of water, with a turnip and a very 
little corn of ſalt. Let it boil till it comes to two quarts, then 
ſtrain it off, and let it ſtand til] cold. Take off the fat, then 
Feave the fettling at the bottom of the pan, and drink half a 
pint in the morning fafting, an hour before breakfaſt, and at 
non, if the ftomach will bear it. | | 


To boil a chicken. 


tod . 
LET your fauce-pan be very clean and nice; when the water 
boils put In your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and lay it in a 
pewter-difh. Save all the liquor that runs from it in the difh, 
cut up your chicken all in joints in the diſh; then bruiſe the 
bver very fine, add a little boiled parſley chopped very fane, a 
very little falt, and'a very little grated nutmeg : mix it all well 
ther with two ſpoonſuls of the liquor of the fowl, and pour 
It into the diſh wich the reſt of the liquor in the diſh. If there 
is not liquor enough, take two or three ſpoonfuls of the liquor 
It was boiled in, clap another diſh over it; then ſet it over a 
chaffing diſh of hot coals five or fix minutes, and carry it to 
table bot with the cover on. This is better than butter, and 
Fghtes for the ſtomach, though ſome chuſe it only with the li- 
guor, and no parſley, nor liver, or any thing elſe, and that is 
according to different palates. If it is for a very weak perſon, 
take off the {kin of the chicken before you ſet it on the chaffing- 
diſh. It you roeſt it, make nothing but bread-ſauce, and that 
is lighter than any ſauce you can make for a weak ſtomach. 
Thus you may dreſs a rabbit, only bruiſe but a little piece of 
the liver. a 
| | 0 
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& To boil pigeons. A 
LET your pigeons be cleaned, waſhed, drawn, and ſkinned. 
Boil them in milk and water ten minutes, and pour over them 
{auce made thus: take the livers parboiled, and bruiſe them fine 
with as much parſley boiled and chopped fine. Melt ſome but- 
ter, mix a little with the liver and parſley firſt, then mix all to- 
gether, and pour over the pigeons. = 42 


To boll a pariridge, or any other wild fowl. K 
WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut it 


in two, laying the inſides next the plate, and have ready ſome 


bread-ſauce made thus: take the crumb of a halfpenay-roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away moſt of 
the water; then beat it up with a little piece of nice butter, a 
litcle ſalt, and pour it over the partridge. Clap a cover over it; 
then ſet it over a chaffing-diſh of coals four or five minutes, and 
ſend it away hot, covered cloſe. 155 3 
Thus you may dreſs any ſort of wild fow!, only boiling it 
more or leſs, according to the bigneſs, Ducks, take off the 
ſkins before you pour the bread-ſauce over them; and if you 
, Toalt them, lay bread-ſauce under them. It is lighter than gravy 
for weak ſtomachs. PRI IT Age 


Jo boil a plaice or flounder. 


LET your water boil, throw ſome ſalt in; then put in your 
fiſh, boil it till you think it is enough, and take it out of the 
water in a ſlice to drain. Take two ſpoonfuls of the liquor, 
with a little ſalt, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and ſtir in the egg; beat 
it well together, with a knife carefully ſlice away all the little 
bones round the fiſh, pour the ſauce over. it: then ſet it over 2 
chaffing- diſh of coals for a minute, and fend it hot away. Or 
in the room of this ſauce, add melted butter in a cup. 


To mince veal or chicken for the ſick, or weak people. 


MINCE achicken or ſome veal very fine, taking off the (kin 
juſt boil as much water as will moiſten it, and no more, with a 


very little ſalt, grate a very little nutmeg; then throw a _ 
our 
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four over it, and when the water boils put in the meat. Keep 
ſhaking'it about over the fire a minute; then have ready two 
or three very thin fippets toaſted nice and brown, laid in the 
plate, and pour the mince-meat over it. * TH! 


' : 


NETS To pull a chicken for the fick. 

"YOU muſt take as much cold chicken as you think proper, 
take off the ſkin, and pul! the meat into little bits as thick as 
a quill; then t-ke the bones, boil them with a little ſalt till 

are goed, ſtrain it; then take a ſpoonful of the liquor, a 
ſpoonful of milk, a little bit of butter, as big as a large nutmeg, 
rolled in flour, a little chopped'parſley as much as will he on a 
Kxpence, and a little ſalt if wanted. This will be enough 
for half a ſmall chicken, Put all together into the ſauce-pan : 
then keep ſhaking it till it is thick, and pour it into a hot 


plate. 


T6 malt chicken broth, 


YOU muſt take an old cock or large fowl, flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin : 
put it into two quarts of water, with a good cruſt of bread, and 
a blade of mace. Let it boil ſoftly till it is as good as you would 
bave it. If ycudo it as it ſhould be done, it will take five or fix 
hours doing ; pour it off, then put a quart more of boiling wa- 
ter, and cover it cloſe, Let it boil ſoftly till it is good, and ftrain 
it off. Seaſon with a very little ſalt. When you boil a chicken 
fave the liquor, and when the meat is eat, take the bones, then 
break them and put to the liquor you boiled the chicken in, 
with a blade of mace, and a cruſt of bread. Let it boil till it 
is good, and ftrain it off. 


To make chicken water. 


TAKE a cock, or large fowl, flay it, then bruiſe it with a 
hammer, and put it into a gallon of water, with a cruſt of bread, 


Let it boil half away, and ſtrain it off. 


To make white caudle. 


YOU muſt take two quarts of water, mix in four ſpoonfuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, 


let it boil, and keep ſtirring it often. Let it boil about a quar- 


ter of an hour, and take care it does not boil over; then {train 
| | i 
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it through a coarſe ſieve. When you uſe it, ſweeten it to your 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a ſick perſon, ſqueeze in the juice of a lemon. 


To make brown caudle. 


BOIL the gruel as above, with ſix ſpoonfuls of oatmeal, and 
ſtrain. it; then add a quart of good ale, not bitter; boil it, then 
{weeten it to your palate, and add half a pint of white wine, 
When you don't put in white wine, let it be half ale. 

To make water- gruel. 2 

YOU muſt take a pint of water, and a large ſpoonful of oats 
meal; then ſtir it together, and let it boil up three or four times, 
ſtirring it often. Don't let it boil over, then ſtrain it through 
a ſieve, ſalt it to your palate, put in a good piece of freſh but. 
ter, brew it with a ſpoon till the butter is all melted, then it 
will be fine and ſmooth,. and very good. Some love a little 
pepper in it. war 50 | | | = 

To make panada. _ An 

' YOU muſt take a quart of water in a'nice clean ſauce-pan, 
a blade of mace, a large piece of crumb of bread ; let it boil two 
minutes, then take out the bread, and bruiſe it in a baſon very 
fine. Mix as much water as will make it as thick as you would 
have; the reſt pour away, and ſweeten it to your palate. Put 
in a piece of butter as big as a walnut, don't put in any wine, it 
ſpoils it; you may grate in a little nutmeg. This is hearty and 
good diet for lick people. 


To boil ſago. - | 
PUT a large ſpoonful of ſago into three quarters of a pint of 
water, ſtir it, and boil it ſoftly till it is as thick as you would 
have it; then put in wine and ſugar, with a little nutmeg to 
your palate. 


To boil ſalup. E 
IT is a hard ſtone ground to powder, and generally fold for 
one ſhilling an ounce : take a large tea ſpoonful of the powder . 
and put it into a pint of boiling water, keep ſtirring it till it is 
like a fine jelly; then put wine and ſugar to your palate, and 
lemon, if it will agree. 7 
- 
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= To make ifnglaſs jelly. | 


TAKE a quart of water, one ounce of ifinglaſs, half an 
ounce of cloves ; boil them to a pint, then ſtrain it upon a 
pound of loaf ſugar, and when cold fweeren your tea with it. 
You may make the jelly as above, and leave out the cloves. 
Sweeten to your palate, and add a little wine. All other jellies 
you have in another chapter. 


To make the pecloral drink. 


TAKE a gallon of water, and half a pound of pearl barley, 
boil it with a quarter of à pound of figs ſplit, a pennyworth of 
liquorice ſliced to pieces, a quarter of a pound of raiſins of the 
fun ſtoned; boi] all together till half is waſted, then ftrain it off. 


This is ordered in the meaſles, and ſeveral other diſorders, for 


a drink. 


To make buttered water, or what the Germans call egg- ſoop, 
who are very fond of it for ſupper. You have it in the 
chapter for Lent, © 


TAKE a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a ſmall walnut, two or 
three knobs of ſugar, and keep ſtirring it all the time it is on 
the fire. When it begins to boil, bruiſe it between the ſauce- 
pan and a mug till it is ſmooth, and has a great froth; then it 
is fit to drink. This is ordered in a cold, or where egg will 
agree with the ſtomach. 


To make ſeed water. 


TAKE a ſpoonful of coriander-ſeed, half a ſpoonful of cara- 


way ſeed bruiſed and boiled in a pint of water; then ſtrain it, 
—1 bruiſe it with the yolk of an egg. Mix it with ſack and 
double-refined ſugar, according to your palate. 


To make bread ſoop for the fick. 


TAKE aquart of water, et it on the fire in a clean ſauce- 
pan, and as much dry cruſt of bread cut to pieces as the top of a 
penny loaf, the drier the better, a bit of butter as big as a wal- 
nut ; let it boil, then beat it with a ſpoon, and keep boiling it 
till the bread and water is well mixed: then ſeaſon it with a 


very little ſalt, and it is a pretty thing for a weak ſtomach. = 
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To make artificial ofſes-milk. 


TAKE two ounces of pearl-barley, two large ſpoonfuls of 

| hartſhorn ſhavings, one ounce of eringo root, one ounee of 

China root, one ounce of preſerved ginger, eighteen ſnails: 
bruiſed with the ſhells, to be boiled in three quarts of water, 
till it comes to three pints, then boil a pint of new milk, mix 
it with the reſt, and put in two ounces of balſam of Tolu. Take 
half a pint in the morning, and half a pint at night, 


Cows milk, next to aſſes milk, done thus. 


TAKE a quart of milk, ſet it in a pan over night, the next 
morning take off all the cream, then boil it, and ſet it in the paa 
again till night, then ſkim it again, boil it, ſet it in the pan 
again, and the next morning ſkim it, warm it blood-warm, and 
drink it as you do affes-milk. It is very near as good, and with 
ſome conſumptive people it is better. 


To make a good drink. 


BOIL a quart of milk, and a quart of water, with the top- 
cruſt of a penny-loaf and one blade of mace, a quarter of an 
hour very ſoftly, then pour it off, and when you drink it let it 
be warm. "0 | ; . " 


To make barley-water. 


PUT a quarter of a pound of pear]-barley into two quarts of 
water, let it boil, ſkim it very clean, boil half away, and ſtrain 
it off, Sweeten to your palate, but not too ſweet, and put in 
two ſpoonfuls of white wine. Drink it luke- warm. 


To make ſage tea. 


TAKE alittle ſage, a little baum, put it into a pan, ſlice a 
lemon, peel and all, a few knobs of ſugar, one glaſs of white 
wine, pour on theſe two or three quarts of boiling water, cover 
it, and drink when dry. When you think it ſtrong enough of 
the herbs, take them out, otherwiſe it will make it bitter, 


To make it for a child. 


A LITTLE ſage, baum, rue, mint and penny-royal, pour 
boiling water on, and ſweeten to your palate. Syrup of cloves, 


e and black - cherry - water, you have in the Chapter of Pre- 
erves. | 


Liguor 
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Diuor for a child that bas the thruſh. 3 
TAKE half a pint of ſpring water, a knob of double refined 
ſugar, a very little bit of alum, beat it well together with the 


. yolk of an egg, then beat it in a large ſpoonful of the juice of 


ſage, tie a rag to the end of the ſtick, dip it in this liquor, and 


often clean the mouth. Give the child over-night one drop of 


laudanum, and the hext day proper phyſic, waſhing the mouth 
often with the liquor. 


To boul comfrey-roots. 


| TAKE a pound of comfrey-roots, ſcrape them clean, cut 
them into little pieces, and put them into three pints of water. 
Let them boil till there is about a pint, then ſtrain it, and when 


it is cold, put it into a ſauce-pan. If there is any ſettling at the 


bottom, throw it away; mix it with ſugar to your palate, half 
a pint of mountain wine, and the juice of a lemon. Let it boil, 
then pour it into a clean earthen pot, and ſet it by for uſe. Some 
boil it in milk, and it is very good where it will agreee and is 
reckoned a very great ſtrengthener. ä 


CHAP. XI. 
For Captains of Ships. 


To make catchup to keep twenty years. 


TAKE a gallon of ſtrong ſtale beer, one pound of ancho- 
vies waſhed from the pickle, a pound of ſhalots, peeled, half an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 


of whole pepper, three or four large races of ginger, two quarts 


of the large muſhroom-flaps rubbed to pieces. Cover all this 
cloſe, and let itfimmer till it is half waſted, then ſtrain it through 
a flannel-bag ; let it ſtand till it is quite cold, then bottle it. 
You may carry it to the Indies. A ſpoonful of this to a pound 


of freſh butter melted, makes a fine fiſh-ſauce; or in the room 


of gravy-ſauce. The ſtronger and ſtaler the beer is, the better 
the catchup will be. 
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To make fiſb ſauce to keep the whole year. | 


YOU- muſt take twenty-four anchovies, chop them; bones 
and all, put to them ten {}}alots cut fmall; 4 handful of ſcraped 
hor{e-raddiſh, a quarter of an ounce of mace, a quatt of white, 
wine, a pint of water, one lemon cut into flices, half a pint vf 
anchovy liquor, a pint of red wine, twelve c oves, twelve/pep= 
per- corns. Boil them together till it comes to a quatt; ft rain 


it off, cover it cloſe, and keep it in a cold dry place; two ſpoons 


fuls will be ſufficient for a pound of butter. | 82 

It is a pretty ſauce either for boiled fowl; veal, & c. or in the 
toom of gravy, lower ing it with hot water; and thicketing it 
with a piece of butter tolled in flours EA 

To pot dripping to fry fijh, meat, or fritters, Sc. 

TAK E fix pounds of good beef-dripping, boil it in ſoft was 
ter, ſtrain it into a pany let it ſtand till cold; then take off the 
hard fat, and ſcrape off the gtavy which ſticks to the iofides 
Thus do eight times; when it is cold and Hard, take it off Clean 
from the water, put it into à large fauce-pan, with fix bay- 
leaves, twelve cloves, half a pount of ſ#lt, and à quarter of a 
pound of whole pepper. Let the fat be all melted and Juft hot, 
let it ſtand till it is hot enough to ſtrain through a ſieve into the 
pot, and ſtand till it is quite cold, then Cover it up. Thus you 
may do what quantity you pleaſe The beſt way to keep any 
fort of dripping is to turn the pot upſide down, and then no rats 


tan get at it, [fir will keep on ſhip-board, it will made as fins 


puff- paſte cruſt as any butter can do, or cruft for puddings, & e. 
To pickle muſhrocins. fer the ſea. 


WASH them clean with a piece of flanniel in ſalt and water, 
put them into a ſauce- pan and throwalittle ſalt over them. Let. 


them boil up three times in their own liquor; then throw them 
into a ſfeve to drain and ſpread them on a lean cloth; let them 
he till cold, then put them in wide-mouthed bottles, put in with 
them a good deal of whole mace; a little nutmeg ſliced, and a 
few cloves, Boil the ſugar- vinegat of your owh making, with a 
good deal of whole pepper, ſome races of ginger, and two or 
three bay leaves. Let it boil a few minutes, then ſtrain it, whea 
it is cold pour it on, and fill the bottle with mutton fat fried; 
cork them, tie a bladder, then a leathet over them, keep.it down 
cloſe, and in as cool a place as poſſible. As to all other pickles, 
you had them in the chapter of Pickles, 2 
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To make muſhroom powder. | 
"TAKE half a peck of fine large thick muſhrooms freſh, waſh 
them clean from grit and ditt with a fannel rag, ſcrape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ſtuck with cloves, a 
large handful. of ſalt, a quarter of an ounce of mace, two tea- 
ſpoonfuls of beaten pepper, let them ſimmer till all the liquor is 
boiled away, take great care they don't burn ; then lay them on 
fieves to dry in the ſun, or in tin plates, and ſet them in a ſlack 
oven all night to dry, till they will beat to powder. Prefs the 
powder down hard in a pot, and keep it for uſe, You may put 
what quantity you pleaſe for the ſauce. 


To keep muſhrooms without pickle. 


_ TAKE large muſhrooms, peel them, ſcrape out the inſide, 
put them into a ſauce-pan, throw a little falt over them, and let 
them boil in their own liquor: then throw them into a ſieve to 
drain, then lay them on tin plates, and ſet them in a cool oven, 
Repeat it often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a dry place, 
T hey eat deliciouſly, and look as well as truffles, 


To keep artichoke-bittoms dry. 


BOIL them juſt ſo as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin plates, ſet 
them in a veey cool oven, and repeat it till they are quite dry; 
then put them into a ſtone pot, and tie them down. Keep them 
in a dry place; and when you uſe them, lay them in warm wa- 
ter till they are tender. Shift the water two or three times. 
They are fine in almoſt all ſauces cut to little pieces, and put 
in juſt before your ſauce is enough, 


To fry artichoke-dottoms. 


LAY them in water as above ; then have ready ſome butter 
hot in the pan, flour the bottoms, and fry them. Lay them in 
your diſh, and pour melted butter over them. 


To ragoo artichike-bottoms. 


TAKE twelve bottoms, ſoften them in warm water, as in 
the foregoing receipts; take half a pint of water, a piece of the 
ſtrong 
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ſtrong ſoop, as big as a ſmall walnut, half a ſpoonful of the 
catchup, five or fix of the dried muſhrooms, a tea-ſpoonful of 
the muſhroom powder, ſet it on the fire, ſhake all together, and 
let it boil ſoftly two or three minutes. Let the laſt water you 
put to the bottoms boil ; take them out hot, lay them in your 

diſh, pour the ſauce over them, and ſend them to table hat; 


To fricaſey artichoke-bottoms. | 


SAL them, then lay them in boiling water till they are 

quite tender ; take half a pint of milk, a quarter of. a pound 
of butter rolled in flour, ſtir it all one way till it is thick, then 
ſtir in a ſpoonful of muſhroom pickle, lay the bottoms in a diſh, 
and pour the ſauce over them. 


To dreſs fiſh. ; 


As to frying fiſh, firſt waſh it very clean, then dry it well 
and flour it; take ſome of the beef-dripping, make it boil in the 
ſtew- pan; then throw in your fiſh, and try it of a fine light 
brown. Lay it on the bottom of a fieve or coarſe cloth to 
drain, and make ſauce according to your fancy. 


To bake fiſþ. "242808 
BUTTER the pan, lay in the fiſh, throw a little ſalt over 


it and flour; put a very little water in the diſh, an onion and 
a bundle of ſweet-herbs, ſtick ſome little bits of butter or the 
fine dripping on the fiſh. Let it be baked of a fine light brawn 
when enough, lay it on a diſh before the fire, and ſkim off all 
the fat in the pan; ſtrain the liquor, and mix it up either with 
the fiſh-ſauce or ſtrong ſoop, or the catchup. 1 : 


Jo make a gravy ſoop. 


ONLY boil ſoft water, and put as much of the ſtrong ſoop 
to it, as will make it to your palate, Let it boil; aud if it 
wants ſalt, you muſt ſeaon it. The receipts for the ſoop you 
have in the chapter for Soops. 


To make peaſe-ſoop. 
GET a quart of peaſe, boil them in two gallons of water till 
they are tepder, then have ready a piece of ſalt pork or beef, 
which has been laid in water the night before; put it into the 


pot, with two large onions peeled, a bundle ot ſwect-herbs, 
2 celery, 
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celery, if you have it, half a quarter of an ounce of whole 

per; let it boil till the meat is enough, then take it up, and if 
the ſoop is not enough Jet it boil till the ſoop is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dry 


mint. Keep the meat hot; when the ſoop is ready, put in the 


meat again for a few minutes and let it boi}, then ſerve it away. 
If you add a piece of the portable ſoop, it will be very good, 
The onion ſoop you have in the Lent cbapter. 


To make pork-pudding, ar beef, &c. 


MAKE a good cruſt with the dripping, or mutton ſuet, if 
u have it, ſhred fine; make a thick cruſt, take a piece of 
ſalt pork or beef, which bas been twenty-four hours in ſoft wa- 
ter; ſeaſon it with a little peppꝰr, put it into this cruſt, roll it 


up cloſe, tie it in a cloth, and boil it; if for about ſour or five . 


pounds, boil it five hours, 

And when you kill mutton, make a pudding the ſame way, 
only cat the ſteaks thin; ſeaſon them with pepper and ſalt, and 
boil it three hours, if large; or two hours, if ſmall, and fo ac- 
cording to the ſize. 

Apple pudding make with the ſame cruſt, only pare the ap- 
plee, core them, and fill your pudding; if large, it will take 
five hours boiling. When it is enough, lay it in the diſh, cut 
a hole in the top, and ſtir in butter and ſuger ; lay the piece on 
again, and ſend it to table. 

A prune- pudding cats fine, made the ſame way, only when 
the cruſt is ready, If it with prunes, and ſweeten it according 
to your fancy ; clofe it up, and boil it two hours. 


To make a rice pudding. 


TAKE what rice you think proper, tie it looſe in a cloth, 
and boil it an hour: then take it up, and untie it, grate a good 
deal of nutmeg in, ſtir in a good piece of butter, and ſweeten 
to your palate, Tie it up Cloſe, boil it an hour more, then take 
it up and turn it into your diſh; melt butter, whh a little ſugar 
and a little white wine for ſauce, | 
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To make a ſuet-pudding. 


GE a pound of ſuet ſhred fine, a pound of flour, à pound 
of currants picked clean, half a pound of raiſins ſtoned, two 
tea · ſpoonfuls of beaten ginger, and a ſpoonful of tinctute of ſaf- 
fron; mix all together with ſalt water very thick; then either 
boil or bake it. | 


A liver. pudding boiled. 


GET the liver of a ſheep when you kill one, and cut it as 
thin as you can, and chop it; mix it with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſraſon it 
with ſome ſweet- herbs ſhred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy ſhred fine; mix all together with 
a little ſalt, or the anchovy liquor, with a piece of butter, fill 
the cruſt and cloſe it. Boll it three hours. 


To make an catmeal-pudding. 


GET a pint of oatmeal once cut, a pound of ſuet ſhred fine, 
a pqund. of currants, and half a pound of raiſins ſtoned; mix all 
together well with a little ſalt, tie it in a cloth, leaving room 
for the ſwelling. 


To bake an oatmeal-pudding. 


BOIL a quart of water, ſeaſon it with a little ſalt; when the 
water boils, ſtir in the oatmeal till it is ſo thick you can't eaſily 
ſtir your ſpoon ; then take it off the fre, ſtir in two ſpoonfuls of 
brandy, or a gill of mountain, and ſweeten it to your palate. 
Grate in alittle nutmeg, and ſtir in half a pound of currants 
clean waſhed and picked; then butter a pan, pour it in, and 
bake it half an hour, 


A rice-pudding baked. 


BOILa pound of rice juſt till it is tender; then drain all the 
water from it as dry as you can, but don't ſqueeze it; then ſtir 
in a good piece of butter, and ſweeten to your palate, Grate 
a ſmall nutmeg in, ſtir it all well together, butter a pan, and 
pour it in and bake it. You * add a few cutrants for — 
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To make a peaſe- pudding. 


BOIL it till it is quite tender, then take it up, untle it, ſtir 
in a good piece of butter, a little ſalt, and a good deal of beaten 
pepper, then tie it up tight again, boil it an hour longer, and it 
will eat fine. All other puddings you have in the chapter of 
Puddings. Li : 


To make à harrico of French beans, 


TAKE a pint of the ſeeds of French beans, which are ready 
dried for ſowing, waſh them clean, and put them into a two- 
quatt ſauce- pan, fill it with water, and let them boil two hours; 
if the water waſtes away too much, you mult put in more boilin 
water to keep them boiling. In the mean time take almoſt half 
a pound of nice freſh butter, put it into a clean ſtew-pan, and 

when it is all melted, and done making any noiſe, have ready a 
pint baſon heaped up with onions peeled and fliced thin, throw 
them into the pan, and fry them of a fine b:own, ſtirting them 
about that they, may be all alike, then pour off the clear water 
from the bezns into a baſon, and throw the beans all into'the 
ſte w- pan; ſtir all together, and throw in a large tea- ſpoonful af 
eaten pepper, two heaped full of ſalt, and ſtir it all together 
for two or three minutes. You may make this diſh of what 
thickneſs you think proper (either to eat with a ſpoon, or other- 
ways) with the liquor you poured off the beans, For change, 
you may make itthin enough for ſoop. When it is of the pro- 
per thickneſs you like it, take it off the fire, and ſtir in a large 
ſpoonful of vinegar and the yolks of two eggs beat. 'The eggs 
may be left out, if diſliked. Diſh it up, and ſend it to table. 


To make a fowl-pie. 

FIRST make rich thick cruſt, cover the diſh with the paſte, 
then take ſome very fine bacon, or cold boiled ham, lice it, and 
lay a layer all over. Seaſon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and ſinged; ſhake a very 
little pepper and ſalt into the belly, put in a little water, cover 
it with ham, ſeaſoned with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the oven, take 
half a pint of water, boil] it, and add to it as much of the ſtrong 
ſoop as will make the gravy quite rich, pour it boiling hot into 


the pan and lay on the lid again, Send it to table hot, Or lay a 
| piece 


t 
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piece of beef or pork in ſoft water en hours, ſlice it 
in the, room of the ham, and it will eat fine. | | 


f To mate a Cheſhire pork-pie for ſea. 


TAKE ſome ſalt pork that has been boiled, cut it into thin 
ſlices, an equa] quantity of potatoes pared and ſliced thin, make 
a good cruſt, cover the dith, lay a layer of meat, ſeaſoned with 
a little pepper, and a layer of potatoes; then a layer of meat, 
a layer of potatoes, and fo on till your pie is full, Seaſon it 


with pepper; when it is full, lay ſome butter on the top, and 
fill your diſh above balf ful} of ſoft water. Cloſe your pie up, 


and bake it in a gentle oven. 


To make ſea veniſon. 


WHEN you kill a ſheep, keep ftirring the blood all the time 
till it is cold, or at leaſt as cold as it will be, that it may not 
congeal; then cut up the ſheep, take one fide, cut the leg like 
a haunch, cut off the ſhoulder and join, the neck and breaſt in 
two, ſteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the ſun 
as long as you can to be ſweet, an] roaſt it as you do a haunch 
cf veniſon. It will eat very fine, eſpecially if the heat will give 
you leave to keep it long. Take off all the ſuet before you lay 
it in the blood, take the other joints and lay them in a large 
pan, pour over them a quart of red wine, and a quart of rape 
vinegar. Lay the fat ſide of the meat downwards in the pan, on 
a hollow tray is beſt, and pour the wine and vinegar over it: 
let it lie twelve hours, then take the neck, breaſt, and loin, 
out of the'pickle, let the ſhoulder lie a week, if the heat will 
let you, rub it with bay- ſalt, ſalt- petre, and coarſe ſugar, of 
each a quarter of an ounce, one handful of common ſalt, and 
let it lie a week or ten days. Bone the neck, breaſt, and 
loin; ſeaſon them with pepper and ſalt to your palate, and 
make a paſty as you do venifon. Boil the bones for gravy to 
fill the pie, when it comes out of the oven ; and the ſhoulder 
boil freſh out of the pickle, with a praſe pudding. 

And when you cut up the ſheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them ſmall, and 
chop them very fine; ſeaſon them with four large blades of mace,” 
twelve cloves, and a large nutmeg all beat to powder. Chop a 


pound of ſuet fine, half a pound of ſugar, two pounds of cur- 
R 4 rants 
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rants clean waſhed, half a pint of red wine, mix all wa tage 
ther, and make a pie. Bake it an hour, it is very rich. | 


To make dumplings when you have white bread. 


TAE F the crumb of a two-penny-loaf grated fine, as much 
beef ſuet ſhred as fine as poſſible, a lirtle.1alt, half a ſmall nutmeg 
grated, a large ſpoonfyl of ſugar, beat to eggs with two ſpoon- 
tuls of lack, mix all well together, and roll them up as big as a 
turkey's egg. Let the water boi], and throw tbem in. Half 
an hour will boi] them. For ſauce, melt butter with a little 
ſack, Jay the dumplings in a diſh, poyr the ſauce over them, 
and ffrew ſugar all over the diſh. 

Theſe ar» very pretty, either at land or ſea. You muſt ob- 
ſerve to rub your hands with flour, when you make them up, 

The portable ſoop to carry abroad, you have in the Sixth 


Chapter. 


CHAP, XI. 
Of Hogs-Puddings, Sauſages, &c. 


To make almond bogs-puddings. 


TAKE two pounds of beef-fuet or marrow, ſhred very ſmall. 
a pound and a halt of almonds blanched, and beat very fine with 
oſe- water, one pound of grated bread, a pound and a quarter 
of fine lugar, alittle alt, half an ounce of mace, nutmeg, and 
cinnamon together, twelve yoiks of eggs, four whites, a pint of 
ſack, a pint and a half of thick cream, ſome roſe or orange-flow- 
er water; boil the cream, tie the ſattron in a bag, and dip in the 
cream, to colour it. Firlt beat your eggs very well; then ſtir in 
your aimonds, then the ſpice, the ſalty and ſuet, * mix all 
our ingredients together; 3 fill your guts but half full, put 
. bits of citron in the guts as you! gy them, tie them up, 
and boil them a quarter of an hour. 


Another 
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Another way, 


TAKE a pound of beef marrow chopped fige, half a nound 
of ſweet almonds blanched, and beat fine with a little orange- 
flower or rofe-water, half a pound of white bread grated ſine, 
helf a pound of currants clean waſhed and picked, a quarter of 
a pound ot fin« ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and halt a 
pint of ſack : mix al) well together, with half a pint of 
cream, and the yolks of four eggs. Fill your guts half full, 
tie them up, and boil them a quarter of an hour, You may 
leave out the currants for change; but then you muy We A 
quarter of a pound more of ſugar, | | 


A third way. 


| HALF a pint of cream, a quarter of a pound of Condi A 
quarter of a pound of currants, the crumb of a halfpenny roll 
grated fine, ſix large pippins pared and chopped fine, a gill of 
lack, or two ſpoonfuls ot roſe-water, ſix bitter almonds blanched 
and beat tine, the yolks of two eggs, and one white beat fine 
mix all together, fill the guts better than half tull, and boil them 
a quarter of an hour. 


To make ha -puddings with currants. 


TAKE. three pounds of grated bread to four pounds of beef- 
ſuet finely ſhred, two pounds of currants clean picked and waſh» - 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little ſalt, a pound and a halt of ſugar, a pint of 
ſack, a quart of cream, a little roſe- water, twenty eggs well 
beaten, but half the whites ; mix all theſe well together, fill the 
guts half full, boil them a little, and prick them as they boil, 
to keep them "from breaking the guts. Take them up upon 
clean cloths, then lay them on your diſh; or when you uſe 
them, boil them a few minutes, or eat them cold. 


To make blacł- puddings. 


FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water , then drain them. and put them 
into a clean tub or large pan ; then kill your hog, and fave two 

| quarts of the blood of the hog, and Keep ſtirring it till the 
blood is quite cold; then mix it with your gruts, and ſtir them 
well together. Seaſon with a large ſpoonful of ſalt, a quarter of 
2 an 
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an ounce of cloves, mace, and nutmeg together, an equal quan- 
tity of each; dry it, beat it well, and mix in. Take aliule win- 
ter ſavoury, ſweet marjoram, and thyme, penny royal {tripped of 
the ſtalks and chopped very fine; juſt enough to ſeaſon them, 
and to give them a flavour, but no more. The next day, take 
the leaf of the hog and cut into dice, ſcrape and waſh the guts 
very clean, then tie one end, and begin to fill them; mix in the 
-fat as you fill them, be ſure put in a good deal of fat, fill the 
ſkins three parts full, tie the other end, and make your puddings 
what length you pleaſe; prick them with a pin, and put them 
into a kettle of boiling water. Boil them very ſoftly an hour; 
then take them out, and Jay them'on clean ſtraw. | 
In Scotland they make a pudding with the blood of a gooſe, 
Chop off the head, and fave the blood; ftir it til] it is cold, 
then mix it with gruts, ſpice, ſalt, and ſweet-herbs, accordin 
to their fancy, and ſome beef -· ſuet chopped. Take the ſkin off : 
the neek, then pull out the wind pipe and fat, fill the ſkin, tie 
it at both ends, ſo make a pie of the giblets, and lay the pud- 


ging in the middle, | 


To make fine ſauſages. 


YOU muſt take fix pounds of-good pork, free from ſkin, 
griſtles, and fat, cut it very ſmall, and beat it in a mortar till 
it is very fine; then ſhred ſix pounds of beef-ſuet very fine and 
free from all ſkin. Shred it as fine as poſſible ; then take a good 
deal of ſage, waſh it very clean, pick off the leaves, and ſhred it 
very fine. Spread your meat on a clean dreſſer or table; then 
make the ſage all over, about three large ſpoonfuls ; fhred the 
thin rind of a middling lemon very fine and throw over, with 

as many ſweet-herbs, when ſhred fine, as will fill a large ſpoon; 
grate two nutmegs over, throw over two tea- ſpoonfuls of pep- 
per, a large fpoonful of ſalt, then throw over the ſuet, and mix 
it all well together. Put it down cloſe in a pot; when you uſe 
them, roll them up with as much egg as will make them roll 
ſmooth. Make them the ſize of a ſauſage, and fry them in but- 
ter or good dripping. Be ſure it be hot before you put them in, 
and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don't like it beat, Veal eats well done 
thus, or veal and pork together, You may clean ſome guts, and 


fill them. 
To 
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To make common ſauſages. 


TAKE three pounds of nice pork, fat and lean together, 
without ſkin or griſtles, chop it as fine as poſſible, * it with 
a tea · ſpoonful of beaten pepper, and two of ſalt, ſome ſage 
ſhred fine, about three tea-ſpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 
don in a pot, ſo roll them of what ſize you pleaſe, and fry 

them. Beef makes very good ſauſages, | . 


To make Bologna ſauſages. 


TAKE a'pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef-ſuet, 
cut them ſmall and chopthem fine, take a ſmall handful of ſage, 

pick off the leaves, chop it fine, with a few ſweet- herbs; ſea- 
Aon pretty high, with pepper and ſalt. Vou muſt have a large 
gut, and fill it, then ſet on a ſauce- pan of water, when it boils 
put it in, and prick the gut for fear of burſting, Boil it ſoftly 
an hour, then lay it on clean ſtraw to dry, | 


C H.:A-P.. 


To pot, and make Hams, &c. 


To pot pigeons or fowls. 


CUT off their legs, draw them and wipe them with a cloth, 
but don't waſh them, Seaſon them pretty well with pepper and 
ſalt, put them into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender; then drain 
them very dry from the gravy ; lay them on a cloth ; and that 
will ſuck upall the gravy ; ſeaſon them again with ſalt, mace, 
clove, and pepper, beaten fine, and put them down cioſe into a 
pot. "Take the butter, when cold, clear from the gravy, ſet it 
before the fire to melt, and pour over the birds; if you have not 
enough, clarify ſome more, and let the butter be near an inch 
thick above the birds. Thus you may do all forts of fowl ; 
only wild fowl ſhould be boned, but that you may do as you 


pleaſe, 
To 
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To pit a cold tongue, beef, or veniſon.  - 


CUT it fma'l, beat it well in a marble mertar, with melted 
bu ter, and two anchovies, till the meat is mellow and fine; 
then put it down cloſe in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; ou may pot 
any fort of cold fowl whole, ſeaſoning them with * ſpice you 
Pleaſe. 


To pot veniſon. 


TAKE a piece of veniſon, fat and lean together, lay it in a 
fiſh, and ſtick pieces of butter all over: tie brown paper over 
Ir, and bakeit. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a diſh; when cold, take 
ff all the ſkin, and beat it in a marble mortar, fat and lean 
together, ſeaſun it with mace, cloves, nutmeg, black pepper, 
and falt to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to moiſten it; 
then put it dqwn cloſe, and cover it with clarified butter. 


Lou mult be ſure to beat it till it is like a paſte. 


To pot tongues. 


TAKE a neat's tongue, rub it with a pound of white ſalt, an 
ounce of fajt-petre, half a pound. of coarſe ſugar, rub it well, 
turn it every day in this pickle for a fortnight. This pickle will 
do ſeveral tongues, only adding a little more white ſalt; or we 
generally do them after our hams. Take the tongues out of the 
pekle, cut off the root, and boi} it well, till it will peel; then 
take your tongues and ſeaſon them with ſalt, pepper, cloves, 
mace, anden tmeg, all beat fine; rub it well with your hands 
whilſt it is hot; then put it in a pot, and melt as much butter 
as will cover it all over. Bake it an hour in the oven, then 
take it cut, let it ftand to Sol, rub a liitle freſh ſpice on it; 
and when it is quite cold, lay it in your pic kling pot. When 
the butter is cold you baked it in, like i it off clean from the 
gravy, fet it in an earthen pan before the fire ; and when it is 
melted, pous it over the tongue You may lay pigeons or chick- 
ens on eachtide; be ſure to let the butter be about an inch above 


the tongue. 
A fine 
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A fine way to pot a tongue. 


TAKE a dried tongue, boil it till it is tender, then peel it; 
take a large fowl, bone it; a gooſe, and bone it; take a quarter 
of an ounce of mace, a quarter of an oznce of cloves, a large 
nutmeg, a quarter of an ounce of black pepper, beat all well 
together; a ſpoonful of ſal: ; rub the infide of the fowl well, and 
the tongue. Put the tongue into the fowl ; then ſeaſon the 
gooſe, and, fill the gooſe with the fowl! and tongue, and the 
gooſe will look as if it was whole. Lay it in a pan that will 
juſt hold it, melt freſh butter enough 10 cover it, ſend it to the 
oven, and bake it an hour and a half; then uncover the pot, and 
take out the meat. Carefully drain it from the butter, lay it on a 
coarſe cloth till it is cold; and whenthe buttei is cold, take off the 
hard fat from the g ravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter over. If there 
is not enough, clarify more, and let the butter be an inch above 
the meat; and this will keep a great while, eats fine, and looks 
beautiful. When you cut it, it muſt be cut crots-ways'down 
through, and looks very pretty. It makes a pretty corner-diſh 
at table, or ſide-diſh for ſupper. If you cut a ſlice down the 
middle quite through, lay it in a plate, and garniſh with green 
parſley and ftertion- flowers. If yon, will be at the expence, bone 
a turkey, and put over the gooſe. Obſerve, when yau pot it, fo 
fave a little of the ſpice to throw over it, before tne laſt butrer ts 
put on, or tbe meat will not be ſeaſoned enough. 


To pot beef like veniſon. 

CUT the lean of a buttock of beef into pound pirces ; fof 
eight pounds of beef, take four ounces of ſalt-petre; four ounces 
of petet- ſalt, a pint of white ſalt, and an ounce of ſal-prunella, 
beat the ſalts all very fine, mix them well together, rub the ſalts 
all into the beet; then let it lie four days, turning it twice a day, 
then put it into a pan, cover it with pump- water, and a little of 
its own brine ; then bake it in an oven with houſhold bread till 
it is astender as a chicken, then drain it from the gravy and bruiſe 
it abroad, and take out all the ſkin and ſinews; then pound it, 
in a marble mortar, then lay it in a broad diſh, mix in it an 
ounce of cloves and mace, three quarters of an ounce of pep- 
per and one nutmeg, all beat very fine. Mix it all very well 
with the meat, then clarify a little freſh butter and mix with the 
meat, to make it a little moift; mix it very well together, preſs 


it down into pots very hard, ſet it at the oven's mouth juſt to 


ſettle, 


, 
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ſettle, and cover it to inches thick with clarified butter. When 
cold, cover it with white paper. : N 


70 pot Cheſhire cheeſe. 


TAKE three pounds of Cheſhire cheeſe, and put it into a 
mortar, with half a pound of the beſt freſh butter you can get, 
pound them together, and in the beating add a gill of rich Ea. 

- nary wine, and half an ounce of mace dae beat, then ſiſted 
like a fine powder. When all is extremely well mixed, preſs 
it hard down into a gallipot, cover it with clarified butter, and 
keep it cool. A lice of this exceeds all the cream cheeſe that 
can be made. 


To collar a breaſt of veal, or a pig. 


BONE the pig, or veal, then ſeaſon it all over the inſide with 
cloves, mace, and ſalt beat fine, a handful of ſweet-herbs ſtrip- 
off the ſtalks, anda little penny-royal and parſley ſhred very 
fine, with a little ſage; then roll it up as you do brawn, bind 
it with narrow tape very cloſe, then tie a cloth round it, and boil 
it very tender in vinegar and water, a like quantity, with alittle 
cloves, mace, pepper, and ſalt, all whole. Make it boil, then 
put in the collars, when boiled tender, take them up ; and when 
both are cold, take off the cloth, lay the collar in an carthen 
pan, and your the liquor over ; cover it cloſe, and keep it fur 
uſe. If the pickle begins to ſpoil, ftrain it through a coarſe 
cloth, boi] it and ſkim it; when cold, pour it over. Obſerve, 
before you ſtrain the pickle, to waſh the collar, wipe it dry, and 
wipe the pan clean. Strain it again after it is boiled, and cover 
it very cloſe. | 


To collar beef. 


TAKE a thin piece of flank beef, and ſtrip the ſkin to the 
end, beat it with a rolling-pin, then diſſolve a quarter of peter- 
ſalt in five quarts of pump-water, ſtrain it, put the beef in, agd 
let it lie five days, ſometimes turning it; then take a quarter of 
an ounce of cloves, a good nutmeg, a little mace, a little pep- 
per, beat very fine. and a handful of thyme ſtripped off the 
Ralks; mix it with the ſpice, ſtrew all over the beef, lay on the 
{kin again, then ro]! it up very cloſe, tie it hard with tape, then 
put it into a pot, with a pint of claret, and bake it in the oven 
with the bread. p 


Ancther 
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Another way to ſeaſon a collar of beef. 

TAKE the ſurloin or flank of beef, or any part you think 
proper, and Jay in as much pump-water as will cover it; put 
to it four ounces of ſalt-petre, five or fix handfuls of white ſalt, 
jet it lie in three days, then take it out, and take half an 
ounce of cloves and mace, one nutmeg, a quarter of an ounce 
of coriander- ſeeds, beat theſe well together, and half an ounce 
of pepper, ſtrew them upon the inſide of the beef, roll it up, and 
bind it up with coarſe tape. Bake it in the ſame pickle: and 
when it is baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and-put it into a clean cloth, and 
hang it up again within the air of the fire; for it muſt be kept 
dry, as you do neats tongues. 


To collar ſalmon. 


TAKE a fide of ſalmon, cut off about a handful of the 
tail, waſh your large piece very well, and dry it with a cloth; 
then waſh it over with the yolks of eggs, then make ſome 
force-meat with that you cut off the tail, but take care of the 
ſkin, and put to it a handful of parboiled oyſters, a tail or two 
of Tobſter, the yolks of three or four eggs boiled hard, fix an- 
chovies, a good handful of ſweet-herbs chopped ſmall, a little 
ſalt, cloves, mace, nutmeg, pepper, all beat fine, and grated 
bread. Work all theſe together into a body, with the yolks of 
eggs, lay it all over the fleſhy part, and a little more pepper 
and ſalt over the ſalmon; ſo roll it up into a collar, and bind it 
with broad tape; then boil it in water, ſalt, and vinegar, but 
let the liquor boil firſt, then put in your collar, a bunch of ſweet 
herbs, ſliced ginger and nutmeg. Let it boil, but not too faſt. 
It will take near two hours boiling; and when it is enough, take 
it up: put it into your ſouſing pan, and when the pickle is cold, 
put it to your ſalmon, and let it ſtand in it till uſed. Or you 
may pot it; after it is boiled, pour clarified butter over it. Tt 
will keep longeſt ſo; but either way is good, If you pot it, be 
lure the butter be the niceſt you can get. 


To make Dutch beef. 


TAKE the lean of a buttock of beef raw, rub it well with 
brown ſuzar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then ſalt it well with 
common ſalt and ſalt- petre, and let it lie a fortnight, turning it 
every day; then roll it very ſtrait in a coarſe cloth, put it in a 

I cheeſes 


eheeſe · preſs a day and a night, and hang it to dry in a chimtiey, 
When you boil it, you muſt put it in a cloth; when it is cold, 
it will cut in livers as Dutch beef. 


To make ſham braton. 


BOIL two pair of neats feet tender, take a piece of pork, of 
the thick flank, and boil italmoſt enough, then pick off the fleſh 
of the feet, and roll it up in the pork tight, like a collar of 
brawn; then take a ſtrong cloth and ſome coarſe tape, roll it 
tight round with the tape, then tie it up in a.cloth, and boil it 
till a ſtraw will run through it: then take it up, and hang it up 
in a cloth till it is quite cold ; then put it into ſome fouling li- 
quor, and uſe it at your own pleaſure, | 


To ſouſe a turkey, in imitation of ſturgeon. 


YOU muſt take a fine large turkev, dreſs it very clean, dry 
and bone it, then tie it up as you do ſturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large/handful of ſalt; let it boil, 
ſkim it well, and then put in the turkey. When it is enough, 
take it out and tie it tighter. Let the liquor boil a little longer; 
and if you think the pickle wants more vinegar or ſalt, add it 
when it is cold, and pour it upon the turkey, It will keep ſome 
months, covering it cloſe from the air, and keeping it in a dry 
cool place. Eat it with oil, vinegar, and ſugar, juſt as you like 
it. Some admire it more than ſturgeon ; it looks pretty covered 
with fennel for a ſide-diſh. 


To pickle pork, 


BONE your pork, cut it into pieces, of a fize fit to lie in the 
tub or pan you deſign it to lie io, rub your pieces well with falt- 
petre, then take two parts of common falt, and two of bay- 
ſalt, and rub every piece well; lay a layer of common ſalt in the 
bottom of your veſſel, cover every piece over with common ſalt, 
lay them one upon another as cloſe as you can, filling the hollow 
places on the ſides with faſt. As your ſalt melts on the top, 
firew on more, lay a coarſe cloth over the veliel, a board over 
that, and a weight on the board to keep it down. Keep it 
cloſe covered; it will, thus ordered, kecp the whole year, Put 
- a pound of ſalt - petre and two pounds ef bay-ſaltto a hog. - 


A pickls 
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Apt for ad which 3 to b. fan. 


vo muſt rake two gallons of pump · water, one bound bf 
2 2 one pbund of coarſe ſugary fix ounces öf faſtapetre 3 
il it all togetter, and fim ſt Shen cold. Cut che pork in 
what pieces You pleaſe, lay it doch cloſe; and pobr (the liquor 
ber it. Bay a weight on it to keep it eloſe, and toVer it eloſe 
from the ut, ahd it will be fit to uſe in = week. If yu find 


the pickle begins to ſpoil, boil it again, and ſkim it; When i it is 
cold, Pour! r on . pork Again: oy 


g 2 Aan mn 33 


cuir the — of veal like a ham; then A a EP. of bay 7 
two'ounces of 1 and à pound of common ale mi 
them to 1 with an ounce of juniper-berries beat rub the | 
am well, and lay it in à hollow tray, with the ſkinny fide 
downwards. Bate it every day with the pickte for u fortnight; 
and then hang it in wood-ſmoke' for a fortnight, You tray 
boil it, or parboil it and Todſt' it. In this pickle you way dd 
tao of three toligues; or a piece of pork. ; 


To make beef hams. 


you 100 take the leg of a fat, dut ſmall blef, the & Scotch 
br Welch cattle is beck and cut it ham-faſhion., Take an 

unce of bay-ſalt, an ounce of falt-petre, a pound of common 
Pie and a pound of coarſe ſugar (this quantity for about four- 
teen or fifteen pounds in ang ſo accordingly, if you pickle 
the whole e narter rub it with the above tediehts, turn it 
every 1 and ba e it well with the pickle or a month: Ake 
g 


it out and roll it in bran or ſaw-duſt, then hang it in wood - moke, 
hete there Is but little fire, and a conſtant ſmoke, for a month; 
then take it downs and hang it in a dry-place, not hot, and- —_ 
t fot uſe. You may cut a iece off as you haye oceafion, and 
either boil i it or cut ih 1 raſhers, and broil it with poached e Ber 
r boil a piece and it eats fine cold, and vill ſhiver. like Dut 
iy Aﬀte is beef is done, you, may do a. thick briſcuit of 
in the 115 pickle; Let it 34 a month rubbing it x every day 
wi the ; 5 een boil it till it js, tender, hang it in av . 
lace, 150 ts f finely old, Fu in ices on a plate. It 18 4 
retty f thin for a fide: Aa, r ſupper. A ſhoulder of mut: 
ton f in this pickle for a . hung in wood. ſmoke two or 
three days, and then boiled pk — | js very good. 


To 
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| To make mutton hams. 

YOU muſt take a hind· quarter of mutton, cut it like a ham, 
take one ounce of ſalt-petre, a pound of coarſe ſugar, a pound 
of common ſalt; mix them and rub your bam, lay it in a hollow 
tray with the ſkin downwards, baſte it every day for a fortnight, 
then roll it in ſaw-duft, and hang it in the wood - ſoke, a fort- 
night z then boil it, and hang it in a dry place, and cut it out 
in raſhers. It don't eat well boiled, but eats finely broiled. 


o make pork hams. 6 bid 

YOU muſt take a fat hind-quarter of pork, and cut off a fine 
ham. Take an ounce of ſalt- petre, a pound of coarſe ſugar, 
and a pound of common ſalt; mix all together, and rub it well. 
Let it lie a month in this pickle, turning and baſting it every 


day, then hang it in wood-ſmoke as you do beef, in a dry 


place, ſo as noheat comes to it; and if you keep them long, hang 
them a month or two in a damp place, ſo as they will be mouldy, 
and it will make them cut fine and ſhort. Never lay theſe hams 
in water till you boil them, and then boil them in a copper, if 
you have one, or the biggeſt pot you have, Put them in the 
cold water, and Jet them be four or five hours before they boi]. 
Skim the pot well and often, till it boils. If it is a very large 


one, two haurs will boil it; if a ſmall one, an bour and a half 


will do, provided it be a great while before the water boils, 
Take it up half an hour before dinner, pull off the ſkin, and 
throw raſpings finely ſifted all over. Hold a red-hot fire ſhove] 
over it, and when dinner is ready take a few raſpings in a ſieve 
and ſift all over the diſh; then lay in your ham, and with your 
finger make fine figures round the edge of the diſh. Be ſure 
to boi] your ham in as much, water as you can, and to keep it 
ſkimming all the time till it boils. It muſt be at leaſt four hours 

before it boils, — F 
This pickle does finely for tongues, afterwards to lie in it a 
fortnight, and then hang in the wood-ſmoke a fortnight, or to 

boil them out of the pickle. „ 

Yorkfhire is famous for hams; and the reaſon is this: their 
ſalt is much finer than ours in London, it is a large clear ſalt, 
and gives the meat a fine flavour. I uſed to have it from Mal- 
den in Effex, and that ſalt will make any bam as fine as you can 
deſire. It is by much the beſt ſalt for ſalting of meat. A deep 
hollow wooden tray is better than a pan, becauſe the pickle 
ſwells about ic, c 
4 IT hes 1 | Wen 
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Whep you breil any of theſe hams in.{lices, or bacon, have 
ſome boiling water ready, and let the Nliges lie,a minute or ewo 
In the water, then broil them.z it takes aut the (alt; and makes 
them eat finer, © 2 Toe 
CE Et i ro HTS 
TAKE a ſide of pork, then take off all the inſide fat, lay it 
on along board or dreſſer, that the blood may run away, rub it 
well with good ſalt on both ſides, let itrlie thus a week; then 
take a pint of bay ſalt, a quarter of a pound of ſalt-petre, beat 
them fine, two pounds of coarſe ſugar, and a quarter of a peck of 
common ſalt. Lay your pork in ſomething that will hold the | 
ickle, and rub. it, wel] with the above ingredients. Lay the 
inns fide downwards, and baſte it every day with the pickle for 
a fortnight; then hang it io wood-ſmoke as you do the beef, and 
afterwards hang it in a dry place, but not hot; You are to ob- 
| ſerve, that all bams and: bacon ſhould hang clear from every 
thing, and not againſt a wall. RR TY 
'Qbſexve to wipe off all the old ſalt before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, or ina 
room where the fun comes. It makes them all ruſty... . -;.. 


o ſave potted birds, that begin io be Bad. 
HAVE ſeen potted birds which have come a great way; of- 
ten ſmell ſo bad; that no body could bear the {mel} for the ank 
neſs of the butter, and by managing them in the ſollowing man- 
ner, have made them as good as over was eat. . 92284 
Set a large ſauce · pan of clean water on the fire; when it 
boils, take off the butter at the top, then take the ſowls out one 
by one, throw; them into that ſauce · pan of water half a minute, 
whip it out, and dry it in a clean cloth inſide and out; ſo do all 
till they are quite done. Scald the pot clean; when the birds 
are quite cold, ſeaſon them with mace, pepper, and ſalt to your 
mind, put them down cloſe in a pot, and pour clarified butter 
over them. 10% ben ac 072) Ee 
3 To pickle mackrel, called cayeach. 
CUT. your mackrel into round. pieces, and divide one into 
five or {ix pieces: to fix large mackre] you may take one ounce 
of beaten pepper, three large nutmegs, a little mace, and a hand- 
ful of ſalt. Mix your ſalt and beaten ſpice together, then make 
two or three holes in each piece, and thruft the ſeaſoning into 
the holes with your finger, rub the piece all over with the ſea- 
. Th dice? "IA Bi 8 2 AW 2 ſoning, 
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foningy fry them brown in vil, and let them ſtand till they are 
cold; then put them into vinegar, and ebver them with oil, 
They will keep welt covered u great white, and are delicious, 
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ede bor | To. pickle walnuts green. TAR Ing 
- TAKE the largeſt and cleareſt you can get, pate them as thin 
25 you can, have a tub of ſpting-water ſtand by you, and throw 
them in as yo do hem: Put into the water « pobfd of bay- 


fult, let them lie in the Water twenty four Hours, take them out - 


of the water, then put them into a ftone- jar, and between every 


layer of walnuts lay a layer of vine leaves at the bottom and top, 


and fill it up with cold vinegar. Let them ſtand all night, then 
pour that vinegar from them into a copper of bell-meta} ſkilter, 
with a pound off bay- falt; ſet it on the kite, let it boll, then 
pour it hot on your nuts, tie them over with a wollen cloth, 


and let them ſtand a week; then pour that pickle away, rub your 


guts clean with a piece of flannel; then put them againin your 
Ax, with: vine · leaves, as above, and boil freſk vinegar. Put into 
Fun pas to every gallon of vinegar, a nutmeg fliced, cut four 

rge races of ginger, a quarter of an ounce of mace, the ſame 
— 2 a quarter of an ounce of whole york Peppers thelike 

ingal pepper; then pour pour vineg iling hot on 

walnuts ot cover them = ks - wel Eerit — 
or four days, fo do two or three times; when cold, put in half 


them down eloſe with a bladder, and then with a leather. They 
will be fit to eat in a formight. Take a large onion, ſtick the 
eloves in, and lay in the middle of the pot. If you do them for 
keeping, don't boil your vinegar, but then they will not be fit 
to eat under fix montfls: and the next year you may boil the 


pieklethis way. They will keeptwo or three years goodand firm. 


TAKE the largeſt nuts you can get, juſt before the ſhelf begins 
to turn, pare them very thin till the white appears, and throw | 
them into ſpring water, with a handful of ſalt as you do _ 


7 
@ i 
— 
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A pint of muſtard- ſeed, 2 large ftick of horſe-raddiſh fliced, tie 


1 a ct. W w coco oo can 
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Let them ſtand in that water ſix hours, lay on them a thin boars 
o keep them under the water, then ſet a ſtew · pan on a charcoal 


ire, wich clean ſpring : water, take your nuts out of the other 
Water, and put them into the ſtew - pan. Let them ſimmer four 
ot fave minutes, but not boyd : then have ready 7 you a pan of 
ſpring- water, with a handful of white ſalt in it, ir it with you? 
hand tilFthe falt is melted, then take your nuts out of the ſtew 
pan with a wooden ladle, and put them into the cold water and 
ſalt. Let them ſtand a quarter of an hour, lay the board on 
them as before ; if they are not kept under the Jiquor they will 
tuen black, then lay them on a cloth, and cover them withian- 
ather to dry; then carefully wipe them with a ſoft cloth, put 
them into your jar or glaſs, with ſome blades of mace and nut- 
meg ſliced thin. Mix your ſpice between your nuts, and pour 
diſtilled vinegar over them; firſt let your glaſs be full of nuts; 
pour mutton fat over them, and tie a bladder, and then a leather: 


T7 atis walks Ir: 


— | 494 6.25 #4 Je+ © 3 VIGO 
- YOU muſt take large full-grown nuts, at their full, growth 
before they are hard, lay them in ſalt and water; let them lie 
two days, then ſhift them into freſh water; let them lie ewo days 
longer, then ſhift them again, and Jet them lie three days; then 
take them out of the water, and put them into your pickling - 
pot. When. the pot is half full, put in a large onion ſtuck with 
cloyes, To a hundred of walnuts put in half a pint of muſtard- 
ſeed, a quarter of an ounce of mace, half an ounce of black 
pepper, half an ounce of all-ſpice, ſix bay-leaves, and a ſtick 
of horſe-raddiſh ; then fill your pot, and pour, bo-ling vinegat 
geben Cover them with a plate, and when they are cold 
tie them down with a bladder and leather, and they will be fit 
to eat in two or three months. The next year, if any remains, 
boil up your vinegar again, and ſkim. it; when cold, pout it oven 
your walnuts. This is by much the beſt pickle for uſe; therec 
fore you may add more vinegar to it, hat quantity you pleaſe. 
If you pickle a great many walnuts, and eat them faſt, make your 
pickle for a hundred or two, the reſt keep in a ſtrong brine of 
ſalt and water, boiled till it will bear an egg, and as your pot 
empties, fill them up with thoſe in the ſalt and water, Take 
care they are covered with pickle. 3 
In thè ſame manner you may do a ſmaller quantity; but if you 
can get rape vinegar, uſe that inſtead of ſalt and water. Do them 
us: put your nuts into the. pot you intend to. pickle them in, 
t in a good handful of ſalt, and fill the pot with rape vine- 
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gar. Cover it eloſe, and let them ſtand a fortnight ; then pour 
them out of the pot, wipe it clean, and fuſt rub the 'uts with 
3 coarſe cloth, and then put them in the Jar with the pickle, ag 
Zbove. If you have the beſt ſugar vinegat of your dn making, 
vou need not boil it the firſt year, but pour it on cold; and the 


next year, if any remains, boil it vp again, frim it, pur ficlh 
ſpice to it, and it will do again. 
785 335% bios ad nente. bas lest age: e 
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TAKE what quantity of eueumbers you think fit, and put 
them in a ſtone jar, then take as much ſpring- water as you think 
will cover them: to every gallon of water put as much ſalt as 
will make it bear an egg; ſet it on the fire, and let it boil two 


or three minutes, then pour it on the eucumabers and cover them 


with a woollen cloth, and over that a pewter diſh ; tie them down 
cloſe, and let them ſtand twenty-four hours; then take them out, 
lay them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a little dill and fennel, a very ſmall 
quantity. For the pickle, to every three quarts of vinegar ene 
quert of ſpring-water,'till you think you have enough to cover 
them; put in a little bay-ſalt and a little white, but not too 
much. To every gallon of pickle put one nutmeg cut in guar- 
ters, a quarter of an ounce of cloves, à quarter of an ounce of 
mace, a quarter of an 'ounce of whole pepper, and a large race of 
ginger fliced'; boil all theſe together in a bel]-metal'or copper- 
pot, pour it boiling hot on your cucumbers, and cover them as 
before. Let them ſtand two days, then boil'your pickle again, 
and pour it on as before; do fo a third time; when they are 
cold cover them with a bladder and then a leather. Mind al- 
ways to keep your pickles cloſe covered, and never take them 
out with any thing but a wooden ſpoon; or one for the purpoſe, 
Fhis pickle will do the next year, only boiling it up again. 
You are to obſerve to put the ſpice in the jar with the cucum- 
bers, and only boil the vinegar, water, and falt, and pour over 
them. The boiling of your ſpice in all pickles ſpoils them, and 
loſes the fine flavour of the-fpice, ON 


To pickle large cucumbers in ſlices, 


TAKE the large cucumbers before they are too ripe, flice 
them the thickneſs of cfown-pieces in a pewter · diſh; to any 
1 


dozen of cucumbers ſlice two large onions thin, and ſo on ti 
yes, yo 


e 
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you have filled your diſh, with a handful of (alt between every 
row: then cover them with another pewter-d:ſh, and let them 
ſtand twenty-four hours, then put them in a cullender, and let 
them drain very well; put them in a jar, cover them over with 
white wine vinegar, and let them ſtand four hours; pour the 
vinegar from them into a copper ſauce- pan, and boil it with a 
little ſalt; put to the cueumbers a little maee, a little whole pep- 
per, a large race of ginger ſliced, and then pour the boiling vine- 
r on, - Cover them cloſe, and when they are cold, tie them, 
own, They will be fit to eat in two or three days. 


So en + AS OG MS. oe ad 

TAKE the largeſt aſparagus you can get, cut off the white 
ends, and waſh the green ends in ſpring- water, then put them 
in another clean water, and let them, lie two or three hours 
in it; then have a large broad ſtew-pan full of ſpring water, 
with a good large handful of ſalt; ſet it on the fire, and when 
it boils put in the graſs, not tied up, but looſe, and not too 
many ata time, for fear you break the heads. Juſt ſcald them. 
and no more, take them out with a broad ſkimmer, and lay them 
on a cloth to cool. Then for your pickle: to a gallon of vine- 
gar put one quart of fpring-water, and a handful of bay-falt; let 
them boil, and put your aſparagus in your jar ; to a gallon of 
pickle, two nutmegs, a quarter of an ounce of mace, the ſame 
of whole white pepper, and pour the pickle hot oyer them, 
Cover them with a linen cloth three or four times double, let 
them ſtand a week, and boil the pickle. Let them ſtand a 
week longer, boil the pickle again, and pour it on hot as be- 
fore. When they ate cold, cover them up cloſe with a bladder 
and leather, | ? — ER 


, 
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To pickle peaches, 


TAKE your peaches when they are at their full e 
before they turn to be ripe ; be ſute they are not bruiſed; 
then take ſpring· water, as much as you think will cover them, 
make it ſalt enough to bear an egg, with bay and common ſalt, 
an equal quantity each; then put in your peaches and lay a 

thin board over them to keep them under the water. Let them 
ſtand three days, and then take them out and wipe them very 
carefully with a fine ſoft cloth, and lay them in your glaſs or 
jar, then take as much white wine vinegar as will fill your glaſs 
or jar: to every gallon put one pint of the beſt well-made muſ- 

tard, two or three heads of garlick, a good deal of ginger ſliced, 


half an ounce of cloves, mace, and nutmeg; mix your pickle well 
8 + together, 
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together, and pour over your peaches, Tie them cloſe with a 


Pladder and leather, they will be fit to eat in two months. You 

may with a fine penknife cut them acroſs, take out the ſtone, 
fil them with made muſtard: and garlick, and horſe-raddiſh and 
ginger; die Them together. bas ; — 5 Hie 2 K : 5 


ods of 


5 


To pickle raddiſb pods. 
MAKE a ſtrong pickle, with cold ſpring-water and bay- ſalt, 
Arong "enough to beat an egg, then por pour pods. in, and 
lay a thin board en them, to keep them under water. Let them 
ſtand ten days, then 2 them in a ſieve, and lay them on a 
cloth to dry; then take white wine vinegar, as much as yo 

think wilf cover them, boil it, and put your pods in a jar, with 


ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 


oiling hot on, cover them with a coarſe cloth, three or fur 


times double, that the ſteam may come through little, and le 

them ſtand two days. Repeat this two or three times; when it 
is cold, put in a pint of muſtard-ſeed, and ſome horſe-raddiſh 
cover it cloſe. $73; TS. 2 * „ 4 ef bs ' 7 Ty i ' 


To pickle French beans. 
PICKLE. your beans as you do the gerking, 


7 pickle cauliflowers. | 
TAKE the largeſt and hoe you can get, cut them in little, 
; pul 


ieces, or more properly pull them into littſe pieces, pick. 
the ſmall leaves that grow. in the flowers clean from them; then 
have a broad ſtew · pan on the fire with ſpring- water, and when 
it boils, put in your flowers, with a good handful of white ſalt, 
and juſt let them boil up very quick; be ſure you don't let them 
boil above one minute; then take them out with a hroad ſlice, 
lay them on a cloth and cover them with another, and let them 
lie till tbey are quite cold, Then put them in your wide · mouth'd 
bottles with two or three blades of mace in each bottle, and 4 
nutmeg ſliced thin; then filßup your bottles with diſtilled vine- 


gar, cover them over with mutton fat, over that a bladder, and 


then a leather. Let them ſtand a month before you open them. 
If you find the pickle taſte ſweet, as may be it will, pour off the 
Vinegar, and put freſn in, the ſpice will do again. In a fort- 
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ight they will be fit to eat. "Obſerve to throw them out of the 
boiling water into cold, and then dry them, hy 


To 0 Pickle, beet root. 


ET. a 'pot of ſort water q e fire; whey | bolts, pri 
1 bps and 5 Ao ill hy te ger ah So 


them with t 0 Y' 1115 Bl. 
varts of 5 mu 0 ing Jener ſoc £5 

fool have enough 100 cover your beets, Put 0 ee . 
er in a Ne d ſalt to your WAY ir it well e 

ſalt is all mel led, then pour them. Sg as * e 

with a Wen, e boil the pi 


J pickle white plans. ws 8 


FAKE the i le white plumbs ; and if they haye fralks, kt 
them remain on, and do them as you do your peaches, 12 


To pickle netarines and apricots. 


THEY : are done the ſame as the peaches, - All theſe. froo 


pickles will waſte with. keeping; therefore. Ju a fill them 
up with cold vinegar, | 


ham 


To pickle ONIONS. . 
TAKE * onĩons e axe FF 255 to 2 up in 


nd tie ey 
As the pickle 
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| To pickle lemons. 

TAKE twelve lemons, ſcrape them with a piece of broken 
glaſs; then cut them croſs in two, four parts downtight, but 
not quite through, but that they will bang together; then pur 
in as much falt as they will hold, rubthem' well, and firew them 
over with ſalt. Let them lie in an earthen diſh for three days, 
and turn them every day; then ſlit an ounce of ginger very thin, 
and fa)ted for three days, twelve cloves of garlick par boiled and 
falted three days, a ſmall handful of muſtard-ſeeds bruiſed and 
ſearched through a hair ſieve, and ſome red India pepper; take 
your lemons out of the ſalt, ſqueeze them very gently, put them 
into a jar, with the fpice and ingredients, and cover them with 
the beſt white wine vinegar. Stop them up very cloſe, and in a 
month's time they will be fit to eat. wb 


To pickle muſbrooms white, © | 


TAKE ſmall buttons, cutand prime them at the bottom,waſh 
them with a bit of flannel through two or three waters, then 
ſet on the fire in a ſtew pan ſpring water, and a ſmall] handful of 
ſalt: when it boils, pour your muſhrooms in. Let it boil three 
or four minutes; then throw them into a cullender, lay them on 
a linen cloth quick, and cover them with another. 


* To make pickle for muſhrooms, 
TAKE a gallon of the beſt vinegar, put it into a cold ſtill: 
to every gallon of vinegar put half a pound of bay · ſalt, a quar- 
ter of à pound of mace, quarter of an ounce of cloves, a nut- 
meg cut into quarters, keep the top of the ſtill covered with a 
wet cloth. As the cloth dries, put on a wet one; don't let the 
fire be too large, leſt you burn the bottom of the ſtill. Draw 
it as long as you taſte the acid, and no longer. When you fill 
your bottles, put in your muſhrooms, here and there put in a few 
blades of mace, and a ſlice of nutmeg; then fill the bottle with 
17 and melt ſome mutton — 66 it, and pour over it. 
t will keep them better than olliIIl. 181 ni 

vo muſt put your nutmeg over the fire in a little vinegar, 
and give it a bail. While it is hot you may lice it as you pleafe. 

When it is cold, it will not cut; for it will crack to pieces. 
Note, In the 19th Chapter, at the end of the receipt for 
making vinegar, you will ſee the. beſt way of pickling muſh- 

rooms, only they will not be fo white. 3 
To 
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o Fiche todlings. 
WHEN you have greened them as you do your pippins, and 
| they are quite cold, with a ſmall ſcoop very carefully take off 
the eye as whole as you can, . ſcoop out the core, put in a 
clove of garlick, fill it. up with muſtard-ſeed, lay on the eye 
again, and put them in your glaſſes, with the eye uppermoſt. 
Put the ſame pickle as you do to the pippins, and tie them 
ire e 17; eee ene 
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Jꝙ0o pielle red currantsz. n 
THE are done the ſame way as barberries. . 
„% v9 6 C "es by To pickle fennel, F F e at ' 


SET ſpring-water on the fire, with a handful of falt ; when 
it boils; tie your fennel in bunches, and put'them into the water, 
juſt give them a ſcald, lay them on a cloth to 77 when cold, 
put in a glaſs, with a little mace and nutmeg, fill it with cg] 
vinegar, lay a bit of green fennel on the top, and over that a 
bladder and leather, = | 


To pickle grapes. | | 
GET grapes at the full growth, but not ripe ; cut them in 
ſmall bunches fit for garniſhing, put them in a ſtone-jar, with, 
vine-leaves between every layer of grapes; then take as much 
ſpring-water as you think will cover them, -put in a pound of 
bay - ſalt and as much white ſalt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the ſooner, put it 
into a bell-metal, or copper-pot, boil it and ſkim it very well; 
as it boils, take all the black ſcum off, but not the white ſcum. 
When it has boiled a quarter of an hour, let it ſtand to cool 
and ſettle; when it is almoſt cold, pour the clear liquor on the 
faber, lay vine - leaves on the top, tie them down cloſe with a 
inen cloth, and cover them with a diſh. Let them ſtand twenty 
ſour hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the eloths, 
then take two quarts of vinegar, one quart of ſpring - water, and 
one pound of coarſe ſugar. Let it boil a little while, ſkim ĩt as 
it boils very clean, let it ſtand till it is quite cold, dry your jar 
with a . put freſh vine- leaves at the bottom, and between 
eyery bunch of grapes, and on the top; then pour the clear — 
1 2 


— 


263 The ut of Cookery... 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
Jay it on the top of the Jay to. keep the ppapes under the pickle, 
tic them down with a bladder, and then a leather ;. take them 
out with a wooden ſpoon. Be ſure to make pickle enough” tg 
n 
TAKE of white · wine vinegar, and water, of each an equal 
quantity: to every quart of this liquor put in half. a pound of 
— 5 ſugar, then pick the worſt of your barberries, and put 
into this liquor, and the heſt into glaſſes; then boil your pickle 
with the worſt of your barberries, aud. ſłim it very clean. Boil 
it till it looks of a ſine colour, then let it ſtand to be cold before 
you ſtrain; then ſtrain it through a clath, wringing it to get all 
the colour you can from the barberries. Let it ſtand to cool and 
ts then pour it clear into. the glaſſes in alittle of the pickle, 
oil a little fennel; when. cold, put aſlittle bit at the top of the 
pot or glaſs, and cover it cloſe. with a bladder and leather. Tq 


* 
” 


2 
* * 


N pound af ſugar put à quarter of a. paund of white 


C1 ' | 
To pickle red-cabbage. 


SLICE the cabbage thin, put to it vinegar and alt, and an 
ounce of all- ſpice cold; cover it cloſe, and keep it for uſe, It 
is a pickle of little uſe but for garniſhing of diſhes, ſallads, and 
pickles, though ſame people are fond of it. Wr 


Do pickle golden pippins: 

. TAKE the fineſt pippins you can get; free fram ſpots and 
bruiſes, put them into a preſerving pan of cold ſpring: water, 
andi ſet them on a charcoal fire. Keep them turning with a 
wooden ſpoon, till they will peel; do not let them boil; When 
they are boiled, peel them, and put them into the water again, | 
with; a quarter of a pint of the beſt 'vinegar, and a quarter of an 
annce of allumy. cover them very cloſe with a pewter-diſh, and 
ſet chem on the charcoal. ire again, a ſlow fire not to boit. Let 
them ſtand; turning them now and then, till they look green, 
then take them out, and lay them on a cloth to cool; when 
cold make your pickle as for the peaches, only inſtead of made 
muſtard; this muſt be muſtard - ſeed d yhole, Cover them cloſe, 
and keep them ſor uſ e. 10 
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To pickle ſtertion- buds and limes; you pick them off the 
Aus. irres in the ſummer. 
TAKE new ſtertion · eds or limes; pickle them when large, 
have ready vinegar, with what ſpioe you pleafe, throw them iu; 
and top the bottle cloſ or ON 
To pickle oyfters, cockles, and muſſels. 
TAKE two hundred of oyſters, the neweſt and beſt you can 
get, be careful to fave the liquor in fome pan as you open them, 
at off the black verge, ſaving the teſt; put them into their own 
liquor; then put all the liquor and oyſters into a kettle, boil 
them about half an hour on a very gentle fire, do them ver 
ſlowly, ſkimming them as the fcum riſes, then take them 
the denke out the oyſters, ſtrain the liquor through a fine 
eloth, then put in the oyfters again; then take out a pint-of 
the liquor whilſt it is hot, put thereto three quarters of an ounce 
of mace, and half an ounce of cloves. Juſt give it one boils 
then put it to the oyſters, and ſtir up the ſpices well among the 
oyſters, then put in about a ſpoonful of ſalt; three quarters of: & 
pint of the beſt white-wine vinegar; and a quarter of an ountee 
of whole pepper; then let them ftand till they be cold, then put 
the oyſters, as many as you well can, into the barrel; put in as 
much liquor as the bartel will hold, letting them ſettle a while 
and they will ſoon be fit to eat, or you may put them into ſtans 
jars, cover them cloſe with a bladder and leather, and be ſure 
they be quite cold beſore you cover them up. Thus do cockles 
and muſſels; only this,ceckles are (mall, and to this fptce you muſt 
have at leaſt two quarts; nur is there any thing to pick off then. 
Muſſels you muſt have two quarts, take great care to pick the 
crab out under the tongue, and a little ſus whick grows at the 
root of the tongue. The two latter; cockles and muſfeis, muſt 
be waſhed in ſevetal waters, to clean them from the grit; put 
them im a ſtew · pan by themſelves, cover them cloſe, and when 
they are open, pick them out of the ſhells and ſtrain the IIquor. 


To pickle young fuckers, of young artichokes, before tht 
| Tea are bard © ; 19 len; 
TAKE young ſuckers, pare them very nicely, all the hard 
ends of the leaves and talks, juſt ſcald them ir ſalt and water, 
and when they are cold put them into little glaſs bottles, 
with two or three large blades of mace and a nutmeg fliced _ 
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270 The Art of Codks 
Eli them either with diflilled vinegar, or the fugar-vinegar of 
Jour. own N wath half {pripg-wager. 


4 T DT 
Kerk“ 1 . . 
* * 
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E Ta Pickle artichoke: Setter, 


- BOIL artichokes till you can pull the leaves off; then take off 
the chokes, and cut them from the flalk; take great care you 
don't let the knife touch the top, throw them into ; ſalt and was 
ter for an hour, then take them out and lay them on a cloth to 
drain, them put them into large wide mouth'd glaſſes, put a lit. 
tle. mace and ſliced nutmeg between, fill them either with diſtil- 


led vinegar, or your ſugar- -vinegar ang ſpring- Water; cover them 


with mutton, fat fried, pug, tie them down. We a Pladper and 
leather. BEL WE bode 
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TAKE the — is green, lay it in a 4 N 


er two or three handfuls of 1alt' over, then cover it. with 
fpring water. Ket it lie twenty · four hours, then put it into a 
glean braſs ſauce- pan, throw in 'a handſul of ſalt, and cover it 
wirr good vinegar. Cover the pan eloſe, and: ſet it over a very 
flow fire; let it ſtand till is is juſt green and riſp, then take i it 
off in 2 — o be ſoſt ĩt is ſpoiled: 7 put it 
in your pitkling pot, and cover it cloſe. When it is cold; tie 
ir down with a bladder and leather, and keep it for uſrt. Or 
you may keep it all the year, in a very ſtrang brine of wry and 
mne throw: it into vinegar juſt. denen you uſo 4 it. 


21 'K* bur 20 10 Gti 
robs: > Elli bott, in imitation a Ivey 4 
* AKE. the largeſt and yourgelt ſhoots of elder, which put. 
out in the middle of May, the middle ſtalks are moſt tender and 
| biggeſt ; the ſmall ones are not worth doing. Peel off the out- 
ward peel or ſkin,and Jay them in a ſtrong brine of ſalt and wa- 
ter for one night, then dry them in a cloth, piece by piece. In 


the mean time, make your pickle of half white- wine, and half | 


beer vinegar; to each quart of pickle you muſt put an ounce of 
white or red pepper, an ounce of pinger ſliced, a little mace, 
and a few corps of Jamaica pepper> When the ſpice has boiled. 
in the pickle, pour it hat upon the ſhoots, ſtop them cloſe im- 
mediately, and ſet the jar two hours before the fire, turning it 

often. Itis as good a way of greening pickles as often boiling ; 
or yon may boil the, pickle two or three times, and pout it on 


es hot, juſt as you pleaſe, If you. make the pickle of the 
ugar- 
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made Plain and Eajy. 271 
ſugar-vinegar, you tnuſt let one half be ſpring · water. You 
have the receipt for this vinegar in the 19th Chapter. 


Rules to be obſerved in pickling. . ........ 
ALWAYS uſe ſtone jars for all ſorts of pickles that require 
hot pickle, to them. The. firſt charge is the leaſt, for theſe not 
only laſt longer, but keep the pickle, better; for vinegar and ſalt 
will penetrate through all earthen, veſſels, ſtone and glaſs is the 


only thing to keep pickles:in, Be ſure never to put your hands 


in to take pickles out, it will ſoon ſpoil it. The beſt method 


is, to every pot tie a wooden ſpoon fullwof little holes, to take 


the pickles out with. 
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Of making Cakes, &c. 
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Teo nate a rich cake. 
TAKE four poundsof flour well dried and ſifted, ſeven pounds 
of currants waſhed and rubbed, fix pounds of the beſt freſh but- 
ter, two pounds of Jordan almonds blanched, and beaten with 
orange-flower water and ſack till they, ars fine, then take four 
pounds of eggs, put half the whites away, three pounds of 
double-refined ſugar beaten and fifted, a quarter of an ounce of 
mace; the ſame of cloves and cinnamon, three large nutmegs, 
all beaten fine, a little ginger, half a pint of ſack, half a pint 
of right French brandy, ſweet-meats to your liking, they muſt 
be orange, lemon, and citron. Work your butter to a cream 
with your hands, before any of your ingredients are in, then put 
in your ſugar and mix it well together; let your eggs be well 
beat and ſtrained through a ſieve, work in your almonds firſt, 
then put in your eggs, beat them all together till they look white 
and thick, then put in your ſack, brandy and fpices, ſhake your 
Aour in by degree, = when your oven is ready, put in your 
currants and ſweet- meats as you put it in your hoop. It will take 
four hours baking in a quick oven. You muſt keep it deating 
with your hand all the while you are mixing of it, and when 
your currants are well waſhed and cleaned, let them be kept be · 
ore the fire, ſo that they may go warm into your cake, T his 
quantity wil] bake beſt in two hoops. Jt 4 7 
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* To ice a great take. Fe: 
TAKE the Wick Sf tyenty -four e eg 


s, and a pound of doit- 
ble-7ehaed' foglr beit Ahd Gifted fine; 555 both together; in a 
bers kafthen pan; 280 with u Whilk Whiſk it well fot two or three 


Hours together till it looks white and thick; then with a thin 
broad board or bunch of feathers ſpread it all over the top op 080 
=_ of the eake; ſet it at a proper diſtance before A | good cleat 


fire, and keep turning it continually for fear of its 54 ing c6- 
Jour ; but a cool oven is beſt; and àn hour will Bardeh it. Tod 


may — the icing with what perfume you pleale, 


| To make a pount cake. 
TAKE a pound of butter, beat it in an earthen pan with your 


hand one way, till it is like à fine thick cream; then have . 


twelve eggs, but half the whites; beat them well, and _ 
them up with the butter, 2 pound of flour beät in it, a poun 
of ſugar; and a few carraways. Beat it all well together for 
an hour with your hand, ar a great wooden ſpoon, butter a pan 
and. put it in, and then bake it an hour in a quick oven. 


For chitige, you may put in a poune n e 
** | a | 

- Fo tnake a theah feel vate. wet- dre 

YOU wit take half a peck of flour, A bund and a half of 


butter, put it in A u gon with | pint ot new. milk; ſet i iton 
on 57 ny a pound of ſugar, half an ounce of all- ſpice beat 


them with the flour. When the butter is melted, 


fen the m al and butter in the middle of the flout, and work 
our in with the milk half A pint of good ale 


pa, ſet it 1M the fife to riſe, juſt before it goes to the oven. 


ither put in ſome currants of carraway-ſceds, and bake it in 4 


hu ick oven, Make it into two . They will take an hour 
a bali baking. 128 | 


'”Y #37 & 
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Po make a hater ali 


vo take & Uiſk of butter, 4tid Beat it like clad ith | 


your hands; two pounds of fins fugat well beat, thiree poun 
of flour well dried, and mix them in id the butter, nes pounds 
— leave out Ralf the whites, and then beat all together for an 
Juſt as you are going to put 1 into the oven, put in a 
quarter 


ca 


ws +> «> A 935 4 


quarter of an ounce of mace, a nutmeg beat, a little ſack 
brandy, and ſeeds or currants, juſt as you pleaſe. 


To make ginger-bread cakes. 


TAKE three pounds of flour, one pound of ſugar, one pound 
of butter rubbed in very fine, two ounces of ginger beat fine, 
a large nutmeg grated ; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread ſtiff; roll it out, and make it up into thin cakes, cut 
them out with a tea-cup, or ſmall glaſs, or roll them round 
like nuts, and bake them on tin plates in a ſlack oven. 


To make a fine ſeed or ſaſtron- cake. 


YOU muſt take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway ſeeds, fix eggs 


beat well, a quarter of an ounce of cloves and mace beat together 


very fine, a pennyworth of cinnamon beat, a pound of ſugar, a 
pennyworth of roſe-water, a pennyworth of ſaffron, a pint and 
a half of yeaſt, and a quart of milk; mix itall together lightly 
with your hands thus: firſt boil your milk and butter, theh ſkim 
off the butter, and mix with your flour, and a little of the 
milk; ſtir the yeaſt into the reſt and ſtrain it, mix it with the 
flour, put in your ſeed and ſpice, roſe- water, tincture of ſaf- 
fron, ſugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be ſure to butter the 
pan well, It will take an hour and a half in a quick oven. You 
may leave out the ſeed if you chuſe it, and I think it rather bet- 
ter without it, but that you may do as you like. 1 


To make a rich ſeed-cake, called the nun's cake. 


YOU muſt take four pounds of the fineſt flour, and three 
pounds of double-refined ſugar beaten and ſifted; mix them 
together and dry them by the fire till you prepare your other 
materials. Take four pounds of butter, beat it with your hand 
til it is ſoft like cream, then beat thirty-five eggs, leave out ſix- 
teen whites, ſtrain off your cggs from the treads, and beat them 
and the butter together till all appears like butter. Put in four or 
five ſpoonfuls of roſe or orange flower- water, and beat again; 
then take your flour and ſugar, with fix ounces of carraway- 
ſeeds, and ſtrew them in by degrees, beating it up all the time 


for two hours together. You may put in as much tinQuure of 


cinnamon or ambergteaſe as 2 pleaſe; butter your hoop, * 
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274 The Art of Crokery, 
let it ſtand three hours in a moderate oven, You muſt obſerve 


always, in beating of butter, to do it with a cool hand, and 
beat it always one way in a deep earthen diſh, 


. To make pepper cakes. 


TAKE half a gill of ſack, half a quarter of an ounce of 
whole white pepper, put it in and boil it together a quarter of 
an hour, then take the pepper out, and put in as much double. 
refined ſugar as will make it like a paſte, then drop it in what 
ſhape you pleaſe on plates, and let it dry itſelf. 


To make Portugal cakes. 


MIX into a pound of fine flour, a pound of Joaf-ſtgar beat 
and ſifted, then rub it into a pound of pure ſweet butter till it 
is thick like grated white bread, then put to it two ſpoonfuls of 


roſe-water, two of ſack, ten eggs, whip them very well with a 


wh ſk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin pans, fill them but half full, and bake 
them; if made without currints they will keep half a year; add 
a pound of almonds blanehed, and beat withroſe-water, as above, 
and leave out the flour. Theſe are another fort and better. 


: To make à Pret!y cake. 
FAKE five pounds of flour well dried, one pound of ſugar, 


half an ounce of mace, as much nutmeg, beat your ſpice very 
fine, mix the ſugar and ſpice in the flour, take twenty-two eggs, 
leave out ſix whites, beat them, put a pint of ale-yeaſt and: 
the eggs in the flour, take two pounds and a half of freſh but- 
ter, a pint and a half of cream; ſet the cre am and butter over the 
fire, till the butter is melted, let it ſtand till it is blood-warm,. 
before you put it into the flour ſet it an hour by the fire to 
riſe, then put in, {-ven pounds of eurrants, which muſt be 
plumped in half a pint of brandy, and thtee quarters of a pound 
of candied peeis. It muſt be an hour and a quarter in the 
oven. You muſt put two pounds of chopped raiſins in the fl-ur, 
and aquarter of a pint of ſack. When you put the curranis in, 
bake it in a hoop, : 
: To make girger-bread, 

TEK three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but moſt of be laſt; mix all together, three quarters of 
a pulls of fine ſi g, two pounds of treacle,.fet ut over the fies 
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but don't let it boil; three-quarters of a pound of butter melted 
in the treacle, ang ſome candied lemon and orange-peel cut 
fine; mix all theſe together well. An hour will bake it in a 
quick oven, Wo 
| Tv mate little fine cakes. 

ONE pound of butter beaten to cream, a pound and a quar- 
ter of flour, a E of fine ſugar beat fine, a pound of cur- 
rants clean wafhed and picked, fix eggs, two whites left out, 
beat them fine, mix the flour, ſugargand eggs by degrees into 


the batter, beat it all well with both hands, either make it into 
little cakes of bake it in one. 


Another ſort of little cakes, 


A POUND of flour, and half a pound of ſugar, beat half a 
pound of butter with your hand, and mix them well together, 
Bake it in little cakes, 

To make drop biſcuits: | 

TAKE eight eggs, and one pound of double-refined ſugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 
your flour by degrees, beat ut all very well together without 
ceaſing; your oven mult be as hot as for halfpenny bread, then 
flour ſome ſheets of tin, and drop your biſcuits of what bigneſs 
you pleaſe, put them in the oven as faſt as you can, and when 
you ſee them riſe;- watch them; if they begin to colour take 
them out, and put in more, and if the firſt is not enongh, put 
them in again. If they are right done; they will have a white 
ice on them, You may, if you chuſe, put in a few carraways 
when they are all baked, put them in the oven again to dry, 
then keep them in a very dry place. 


To make common biſcuits. 

BEAT up fix eggs, with a ſpoonful of roſe-water anda ſpoog- 
ful of fack, then add a pound of fine powdered ſugar, and a 
pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander- ſeeds, mix all welt together, ſhape them on 
white thin paper, or tin moulds, in any form you pleaſe, Beat 
the white of an egg, with a feather rub them over, and duft 
fine ſugar over them, Set them in an oven moderately heated, 


till they riſe and come to a good colour, take them out; and 
|S when 
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when you have done with the oven, if you have no ſtove to dry 
them in, put them in the oven again, and let them ſtand all 
night to dry. * c 


To make French biſcuits. 


HAVING a pair of clean ſcales ready, in one ſcale put three 
new-laid eggs, in the other ſcale put as much dried flour, an 
equal weight with the eggs, take out the flour, and as much 
fine powdered ſugar ; figit beat the whites of the eggs up well 
with a whiſk till they are of a fine froth, then whip in half an 
ounce of candied Jemon-peel cut very thin and fine, and beat 
well: then by degrees whip in the flour and ſugar, then lip in 
the yolks, and with a ſpoon temper it well together, then ſhape 
your biſcuits on fine white paper with your ſpoon, and throw 
powdered ſugar over them. Bake them in a moderate oven, 
not too hot, giving them a fine colour on the top. When they 
are baked, with a fine knife cut them off frem the paper, and 
lay them in boxes for uſe. 


To make mackeroons. 


TAKE a pound of almonds, let them be ſcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flour wa- 
ter, or the white of an egg, leſt they turn to oil; afterwards 
take an equal quantity of fine powder ſugar, with three or four 
| whites of eggs, and a little muſk, beat all well together, and 
ſhape them on a wafer paper with a ſpoon round. Bake them 
in a gentle oven on tin plates. 


To make Shrewſbury cakes. 


TAKE two pounds of flour, a pound of ſugar finely ſearched, 
mix them together (take out a quarter of a pound to roll them 
in) take four eggs beat, four ſpoonfuls of cream, and two ſpoon- 
Fuls of roſe- water, beat them wel! together, and mix them with 
the flour into a paſte, roll them into thin cakes, and bake them 
in a quick oven. 


To make madling cakes. 


TO a quarter of a peck of flour well dried at the fire, add 
two pounds of mutton ſuet tried and ſtrained clear off; when 
it is a little cool, mix it well with the flour, ſome ſalt, and 2 

very 
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very little all- ſpice beat fine; take half a pint of good yeaſt, and 


put in half a pint of water, ſtir it well together, ſtrain it, and 


mix up your flour into a paſte of moderate ſtiffneſs. Vou muſt 


add as much cold water as will make the paſte of a right order: 
make it into cakes about the thickneſs and bigneſs of an oat- 


cake: have ready ſome currants clean waſhed and picked, ſtrew 


ſome juſt in the middle of your cakes between your dough, ſo 
that none can be ſeen till the cake is broke. You may leave 
the currants out, if you don't chuſe them. | 

* 


To make light wigs. 


TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of ſugar, and half 
a pound of butter, then work theſe into a paſte and make it into 
wigs, with as little flour as poſſible. Let the oven be pretty 
quick, and they will riſe very much, Mind to mix a quarter 
of a pint of good ale yeaſt in milk, 


To make very good wigs. 


TAKE a quarter of a neck of the fineſt flour, rub it into three 
quarters of a pound of freth butter till it is like grated bread, 
ſomething more than half a pound of ſugar, half a nutmeg, 


half a race of ginger grated, three eggs, yolks and whites 


beat very well, and gut to them half a pint of thick ale yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, as will 
make it into a light paſte. Let it ſtand before the fire to rife 
half an hour, then make it into a dozen and a half of wigs, waſh 
them over with egg juſt as they go into the oven, A quick 
oven and half an hour will bake them, ; | 


To make buns, 


TAKE two pounds of fine flour, a pint of good ale yeaſt, 
put alittle ſack in the yeaſt, and three eggs beaten, knead all 


theſe together with a little warm milk, a little nutmeg, and a 


little ſalt; and lay it before the fire till it riſes very light, then 
knead in a pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape you 
pleaſe, on floured paper. 


5 SY To 
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To make little plumb cakes, 


TAKE two pounds of flour dried in the oven, or at a peat 
fite, and half a pound of fugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter waſhed with roſe- 
water, ſix ſpoonfuls of cream warmed, a pound and a half of 
currants unwaſhed, but picked and rubbed very clean in acloth ; 
mix it all well together, then make them up into cakes, bake 
them in an oven almoſt as hot as for a manchet, and let them 
fland half an hour till they are coloured on both ſides, then take 
down the oven- lid, and let them ſtand to ſoak. You mult rub 
the butter into the flour very well, then the egg and cream, 
and then the currants- 3 „ 


” ” 


c HA p. XVI. 


Of cheeſe-cakes, creams, jellies, whip-ſylla- 


To make fine cheeſecakes. 


TAKE a pint of cream, warm it, and put to it five quarts of 
milk warm from. the cow, then put runnet to it, and juſt give it 
a ftir about; and when it is come, put the curd in a linen- 
bag or cloth, let it drain well away from the whey, but do 
not ſqueeze it much; then put it in a mortar, and break the 
curd as fine as butter, then put to your curd half a pound of ſweet 
almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine. If you have no mackroons, get 
Naples biſcuits, then add to it the yolks of nine eggs beaten, a 
whole nutmeg grated, two perfumed plumbs, diſſolved in roſe or 
orange-flower water, half a pound of fine ſugar; mix all wel] 
together, then melt a pound and a quarter of butter, and ſtir it 
well in it, and half a pound of currants plumped, to let ſtand to 
cool till you uſe it, then make your puff paſte thus: take a pound 
of fine flour, wet it with cold warer, roll it out, put into it by 
degrees a pound of freſh butter, and ſhake a little flour on each 
coat as you roll it. Make it juſt as you uſe it. | v 
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You may leave out the currants for change, nor need you put 
in the perfumed plumbs, if your diſlike them; and ſor variety, 
when you make them of mackeroons, put in as much tincture of 
ſaffron as will give them a high colour, but no-currants. This 
we call ſaffron cheeſecakes; the othef without currants, almond 
cheeſecakes; with ourrants, fine cheeſecakes ; with mackeroons, 
mackeroon cheeſecakes. | 


To make lemon cheeſecakes. 
TAKE the peel of two large lemons, boil it very tender, then 


pound it well in a mortar, with a quarter of a pound or more of 
Joaf ſugar, the yolks of fix e gs, and half a pound of freſh 
butter; pound and mix all well together, lay a.-puff-paſte in 
your patty-pens, fill them half full, and bake them. Orange 
cheeſecakes are done the ſame way, only you boil the peel in 
two or three waters, to take out the bit;erneſs. 


A ſecond fort of lemon cheeſecakes. 


TAKE two large lemons, grate of the peel of both, and 
ſqueeze out the juice of one, and add to it half a pound of 
double-refined ſugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter, in four or five ſpoon- 
fuls of cream, then ſtir it all together, and ſet over the fire, 
ſtirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your patty-pans little more than half full: 
Put a paſte very thin at the bottom of your patty-pans. Half 
an hour, with a quick oven, will bake them, 


To make almond cheeſecakes. 


TAKE half a pound of Jordan almonds, and Jay them in 
cold water a'l night, the next morning blanch them into cold 
water, then take them out, and dry them in a clean clotir, beat 
them very fine in a little orange-flower water, then take {ix eggs, 
leave out ſour whites, beat them and ftrain them, then half a 
pound of white ſugar, with a little beaten mace ; beat them 
well together in a marble mortar, take ten ounces of good freſh 
butter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 


All your patty-pans, 
To 
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To make fairy butter. 


TAKE the yolks of two hard eggs, and beat them in a 
marble mortar, with a large ſpoonful of  orange-flower water, 
and two tea ſpoonſuls of fine ſugar beat to powder, beat this 
all together till it is a fine paſte, then mix it up with about as 
much freſh butter out of the churn, and force it through a fine 
frainer full of little holes into a plate, This is a pretty thing 
to ſet off a table at ſupper. 


To make almond cuſtards. 


TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two ſpoonfuls of roſe-water. Sweeten it 
to your palate ; beat up the yolks of four eggs, ſtir all together 
one way over the fire till it is thick, then pour it out into cups. 
Or you may bake it in little china cups. 


To mate baked cuſtards. 


ONE pint of cream boiled with mace and cinnamon; when 
cold take four eggs, two whites left out, a little roſe and orange- 
flower water and ſack, nutmeg and ſugzr to your palate; mix 
them well together, and bake them in china cups, 


To make plain cuſtards, 


TAKE a quart of new milk, ſweeten it to your taſte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ſtir them into the milk, and bake it in 
china baſons, or put them in a deep china diſh; have a kettle 
of water boiling, ſet the cup in, let the water come above half 
way, but don't let it boi] too faſt for fear of. its getting into the 
cups. You may add a little roſe- water. 


To make orange butter. 


TAKE the yolks of ten eggs beat very well, half a pint of 
Rheniſh, fix ounces of. ſugar, and the juice of - three ſweet 
oranges ; ſet them over a gentle fire, ſtirring them one way till 
it is thick, When you take it off, ſtir in a piece of butter as 


® big as alarge walnut, 


Ta 
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To make ſteeple cream. 


TAKE five ounces of hartſhorn, and two ounces of ivory, 
and put them in a ſtone bottle, fill it up with fair water to the 
neck, put in a ſmall quantity of gum arabick, and gum dra- 
gon; then tie up the bottle very cloſe, and ſet it into a pot of 
water, with hay at the bottom. Let it ſtand ſix hours, then 
take it out, and let it ſtand an hour before you open it, leſt it 
fly in your face; then ſtrain it, and it will be a ſtrong jelly, 
then take a pound of blanched almonds, beat . them very fine, 
mix it with a pint of thick cream, and Jet it ſtand alittle ; then 
ſtrain it out, and mix it with a pound of jelly, ſet it over the fire 
till it is ſcalding hot, ſweeten it to 2 taſte with double refined 
ſugar, then take it off, put in a litile amber, and pour it into 
ſmall high-gallipots, like a ſugar-loaf at top; when it is cold, 
turn them, and lay cold whipt- cream about them in heaps.” Be 
ſure it does not boil when the cream is in. | 


Lemon cream. 


TAKE five large lemons, pare them as thin as poſhble, 
ſteep them all night in twenty ſpoonfuls of ſpring-water, with 
the juice of the lemons, then ſtrain it through a jelly-bag into 
a ſilver ſauce-pan, if you have one, the whites of ſix eggs beat 
well, ten ounces of double refined ſugar, ſet it over a very flow 
charcoal fire, ſtir all the time one way, ſkim it, and when 
it is as hot as you can bear your fingers in, pour it into 
glaſſes, | 


A ſecond lemon cream. 


| TAKE the juice of four large lemons, half a pint of water, 
a pound of double-refined ſugar beaten fine, the whites of ſeven 
eggs, and the yolk of one beaten very well, mix all together, 
ſtrain it, and ſet it on a gentle fire, ſtirring it all the while, 
and ſcum it clean, put into it the peel of one lemon, when it is 
very hot, but don't boil, take out the lemon-peel, and pour it 
into china diſhes. You muſt obſerve to keep it ſtirring one way 
all the time it is over the fire, | 
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Jelly of cream, 


TAKE four ounces of hariſhorn, put it on in three pints of 
water, Jet it boil till it is a ſtiff jelly, which you will know 
by taking a little in a ſpoon to cool; then ſtrain it off, and add 
to it halt a pint of cream, two ſpoonfuls of roſe- water, two 
ſpoonfuls of fack, and ſweeten it to your taſte ; then give it a 
gentle boil, but keep ſtirring it all the time, or it wil} curdle; 
then take it off, and ſtir it till it is cold; then put it into broad 
bottom cups, let them ſtand all night, and turn them out into 
a diſh; take half a pint of cream, two ſpoonſuls of roſe-water, 
and as much ſack, {weeren it to your palate, and pour over 
them, . 


To make orange cream. 


TAKE a pint of juice of Seville oranges, and put to it the 
yolks of ſix eggs, the whites of but four, beat the eggs very 
well, and ſtrain them and the juice together; add to it a pound 
of double-refined ſugar, beaten and kiſted ; ſet all theſe toge- 
ther on a ſoft fire, and put the peel of half an orange to it, 
keep it ſtirring alt the while one way. When it is almoſt ready 
to boi], take out the orange - peel, and pour out the cream into 


glaſſes, or china diſhes. 


1 To make gooſeberry cream. 
TAKE two quarts of gooſeberries, put to them as much 


water as will cover them, ſcald them, and then run them thro? 


a ſieve with a ſpoon: to a quart of the pulp you muſt have 


fix eggs well beaten; and when the pulp is hot, put in an 
. ounce of freſh butter, ſweeten it to your taſte, put in your eggs, 
and ſtir them over a gentle fire till they grow thick, then ſet it 
by ; and when it is almoſt cold, put into it two ſpoonfuls of 
Juice of ſpinach, and a ſpoonful of orange- flower water or ſack ; 
ſtir it well together, and put it into your baſon. When it is 
cold, ſerve it to the table. 


To make barley cream. : 
TAKE a ſmall quantity of pearl- barley, boil it in milk 


and water till it is tender, then ſtrain the liquor from 


t, put your barley into a quart of cream, and let it boil a 


little, 
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little, then take the whites of five eggs and the yolk of one, 
beaten with a ſpoonful of fine flour, and two ſpoonfuls of 
orange-flower water ; then take the cream off the fire, and mix 
in the eggs by degrees, and fet it over the hire again to thicken, 
Sweeten to your taſte, pour it into baſons, and when it is cold 
ſerve it up. 


To make blanched cream. 


TAKE a quart of the thickeſt ſweet cream you can get, ſea- 
ſon it with fine ſugar and orange- flower water and boil it; then 
beat the whites of twenty eggs, with a little co!d cream, take out 
the treddles, which you mutt do by ſtraining it after it is beat, 
and when the cream is on the fire and boils, pour in your eggs, 
ſtirring it all the time one way till it comes to a thick curd, then 
take it up and paſs through a hair-fieve, then beat it very well 
with a ſpoon till cold, and put it into diſhes for uſe. 


To make almond cream. 


TAKE a quart of cream, boil it with a nutmeg . grated, 
a blade or two of mace, a bit of lemon- peel, and ſweeten to 
your taſte : then blanch a quarter of a pound of almonds, beat 
them very fine, with a ſpoonful of roſe or orange-flower water, 
take the whites of nine eggs well beat, and ſtrain them to your 
almonds, beat them together, rub very well through a coarſe 
hair-fieve z mix all together with your cream, ſet it on the fire, 
ſtir it all one way all the time till it boils, pour it into your cups 
or diſhes, and whea it is cold ſerve it up. 


To make a fine cream. 


TAKE a pint of cream, ſweeten it to your palate, grate a 
little nutmeg, put in a ſpoonful of orange-flower water and 
roſe water, and two ſpoonfuls of ſack, beat up four eggs, but 
two whites ; ſtir it all together one way over the fire till it is 
thick, have cups ready, and pour it in. 


To make ratafia cream. 


TAKE fix large laurel leaves, boil them in a quart of thick 
cream : when it is boiled throw away the leaves, beat the yolks 
of five eggs with a little cold cream, and ſugar to your taſte, 
then thicken the cream with your eggs, ſer it over the fire again, 
but don't let it boil, keep it ſtirring all the while one way, and 
pour it into china diſhes z when it is cold it is fit for uſe. 4 
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| To make whipt cream. 


TAKE aquart of thick cream, and the whites of eight eggs 
beat well, with half a pint of ſack; mix it together, and 
ſweeten it to your taſte with double-refined ſugar. You may 
perfume it, if you pleaſe, with a little muſk or ambergreaſe tied 
in a rag, and ſteeped a little in the cream, whip it up with a 
whiſk, and ſome lemon-peel tied in the middle of the whiſk ; 
take the froth with a ſpoon, and lay it in your glaſſes or ba- 
ſons. This does well over a fine tart. 


To make whipt fyllabubs. . 


TAKE a quart of thick cream, and half a pint of ſack, the 
Juice of two Seville oranges or lemons, grate ia the peel of two 
lemons, half a pound of double refined ſugar, pour it into a 
broad earthen pan, and whiſk it well; but firſt ſweeten ſome | 
red wine or ſack, and fill your glaſſes as full as you chuſe, then 
as the froth riſes take it off with a ſpoon, and lay it careful] 
into your glaſſes till they are as full as they will hold. Don't 
make theſe long before you uſe them. Many uſe cyder ſweeten- 


ed, or any wine you pleaſe, or lemon, or orange whey made 


thus; ſqueeze the juice of a lemon vr orange into a quarter of 


a pint of wilk, when the curd is hard, pour the whey clear off, 
and ſweeten it to your palate. You may colour ſome with the 


Juice of ſpinach, ſome with ſaffron, and ſome with cochineal, 
Juſt as you fancy. | 


To make everlaſting ſyllabubs. 


TAKE five half pints of thick cream, half a pint of Rheniſh, 
half a pint of ſack, and the juice of two large Seville oranges ; 
grate in juſt the yellow rind of three lemons, and a pound of 
double-refined ſugar well beat and ſiſted; mix all together with 
a ſpoonful of orange flower water; beat it well together with 
a whiſk half an hour, then with a ſpoon fill your glaſſes. Theſe 


will keep above a week, and is better made the day before. The 


beſt way to whip ſyllabub is, have a fine large chocolate mill, 
which you muſt keep on purpoſe, and a large deep bowl to mill 
them in. It is both quicker done, and the froth ſtronger. For the 
thin that is left at the bottom, have ready ſome calt's foot jelly 
boiled and clarified, there muſt be nothing but the calf's foot 
boiled to a bard jelly: when cold, take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it 
with the clear, which you ſaved of the {yi/abubs. Sweeten it to 


your palate, and give it a boil; then pour it into baſons, or what 


you pleaſe. When eold, turn it out, and it is a fine flummery. 
I 9 
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To make atrifle. wh 
COVER the bottom of your diſh or bow} with Naples biſcuns 


broke in pieces, mackeroons broke in halves, and ratafia cakes. 
Juſt wet them all through with ſack, then make a good boiled 
cuſtard not too thick, and when cold pour it over it, then put 
a ſyllabub over that. You may garniſh it with rataha cakes, 
currant jelly, and flowers. | 


To make bariſborn jelly. | 


BOIL half a pound of hartſhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the ſpoon, it is enough. Strain it white 
it is hot, put it in a well-tinned ſauce - pan, put to it a pint of 
Rheniſh wine, and a quarter of a pound of loaf-ſugar ; beat the 
whites of four eggs or more to a froth, ſtir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
cooling it. Let it boil for two or three minutes, then put in the 
Juice of three or four lemons ; lec it boil a minute or two longer. 
When it is finely curdled, and of a pure white colour, have 
ready aſwan-ſkin jelly bag over a china baſon, pour in your jelly, 
and pour back again till it is as clear as rock water; then ſet a 
very clean china baſon under, have your glaſſes as clean as poſ- 
ſible, and with a clean ſpoon fill your glaſſes. Have ready ſome 
thin rind of the lemons, and when you have filled half your 
glaſſes throw your peel into the baſon ; and when the jelly is afl 
run out of the bag, with a clean ſpoon fill the reſt of the glaſſes, 
and they will look of a fine amber colour. Now in putting in 
the ingredients there is no certain rule. You muſt put in lemon 
and ſugar to your palate. Moſt people love them ſweet; and 
indeed they are good for nothing unleſs they are. 


To make ribband jelly. 


TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartſhorn, 
three ounces of iſinglaſs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ſtrain it 
through a flannel bag, let it ſtand twenty-four hours, then ſcrape 
off all the fat from the top very clean, then lice it, put to it 
the whites of fix eggs beaten to a froth, boil it a. little, and 
ſtrain it through a flannel bag, then run Wo into little 
high glaſſes, run every colour as thick as your finger, one ca- 


laur mult be thorough cold before you put another on, and that 
you 
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= put on muſt not be but blood- warm, for fear it mix togethes,, 

ou muſt colour red with cochinral, green with ſpinach, yel- 
low with faffron, blue with fyrup of violets, white with thick 
cream, and ſometimes the jelly by itſelf. You may add orange 
flower water; or wine and ſugar, and lemon, if you pleaſe ; 
but this is all fancy. | SY 
To make calves feet jelly. 4 

BOIL two calves feet in a gallon of water till it comes to a 
quart, then ſtrain it, Jet it ſtand til} cold, ſkim off all the fat 
clean, and take the jelly up clean. If there is any ſettling in the 
bottom, leave it; put the jelly into a ſauce-pan, with a pint of 
mountain wine, half a pound of loat-ſugar, the juice of ſour 
large lemons, beat up fix or eight whites of eggs with a wiſk, 
then put them into a ſauce- pan, and ſtir all together well till it 
boils. Let it boil a few minutes. Have ready a large flannet . 
bag, pour it in, it will run through quick, pour it in again til} 
it runs clear, then have ready a large china bafon, with the 
Jemon- peels cut as thin as poſfible, let the jelly run into, that 
baſon; and the peels both give it a fine amber colour, and alſo 
a flavour; with a clean ſilver ſpoon fill your glaſſes. 


To make currant jelly. "8 


STRIP the currants from the ſtalks, put them in a ſtone jar, 
ſtop it cloſe, ſet it in a kettle of boiling m___ way the jar, 
Jet it boil half an hour, take it out and ſtrain thy juice, through 
a coarſe hair-ſieve ; to a pint of juice put a pound of ſq ar, ſet 
It over a fine quick clear fire in your preſerving pa or bell- metal 
ſkillet ; keep ſtirring it all the time till the ſugar is melted, then 
ſkim the ſc um off as faſt as it riſes. When your jelly is very ® 
clear and fine, pour it into gallipots; when cold cut white ge- 
per juſt the bigneſs of the top of the pot and lay on the je, 
dip thoſe papers in brandy, then cover the top cloſe with white 

per and prick it full of halcs ; ſet it in a dry place, put ſome 


into glaſſes, and paper them. 
To make raſberry giam. 
TAKE a pint of this currant jelly and a quart of raſberries, 
bruiſe them well together, ſet them over a ſlow fire, keeping 
them ſtirring all the time till it boils. Let it boil five or 6x 


minutes, pour it into your gallipots, paper as you do the cur- 
rant jelly, and keep it for iſe, They will keep for two or three 


years, and have the full flavour of the ratbetry, , 75 
75 
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To make hartſhorn fummery. 


BOIL, half a pound of the ſhavings of hartſhorn in thter 
pints of water till it eomes to a pint, then ſtrain it through a ſieve 
into a baſon, and ſet it by to cool; then ſet it over the fire, let 
it juſt melt. and put to it half a pint of thick cream, ſcalded and 
grown cold again, a quarter of a pint of white wine, and two 
ſpoonfuls of orange- flour water; ſweeten it with ſugar, and beat 
it for an hour and a half, or it will not mix well, nor look well; 
dip your cups in water before you put in the flummery, or elſe 
it will not turn out well. It is beſt when it ſtands a day or two 
before you turn it out. When you ſerve it up, turn it out of 
the cups, and ſtick blanched almonds cut in long narrow bits og 
the top. You may eat them either with wine or cream. 


A ſecond way 10 make hartſhorn fummery. 


TAKE three ounces of hartſhorn, and put to it two quarters 
of ſpring- water, let it ſimmer over the fire {tx or ſeven hours, 
till halt the water is conſumed, or elſe put it in a jug, and ſet it 
in the oven with houfhould bread, then ſtrain it through a ſieve 
and beat half a pound of almonds very fine, with ſome orange 
flower water in the beating; when they are beat, mix à little of 
your jelly with it and ſome fine ſugar ; ffrain it out and mix it 
with your other jelly, ſtir it together till it is litile more than 
blood-warm then pour it into half-pint baſons or diſhes for the 
purpoſe, and fill them but half full, When you uſe them, turn 
them out of the diſh as you do flummery. If it does not come 
out clean, ſet your baſon a minute or two in warm water. Yow 
may ſtick almonds in or not, juſt as you pleaſe. Eat it with 
wine and ſugar, Or make yourjelly this way: put ſix ounces of 
bartſhern in a glazed jug with a long neck, and put to it three 
pints of ſoft water, cover the top of the jug cloſe, and put a 
weight on it to keep it ſteady; ſet it in a pot or kettle of water 
twenty; four hours, let it not boil, but be ſcalding hot, then. 
ſtrain it out and make your jelly. ; 


To make oatmeal flummery. 


Get ſame oatmeal, put it into abroad deep pan, then cover 
it with water, ſtir it together, and let it ſtand twelve hours, 
then pour off that water clear, and put on a good deal of freſh 
water, uit it again in twelve hours, and ſo on in twelve more; 
then pour off the water clear, and ſitain the oatmeal _ 2 

coat le 


* 


coarſe hair ſieve, and pour it into a ſauce-pan, keeping it ſtirring 

all the time with a ſtick til: it boils and is very thick; then pour 

it into diſhes ; when cold turn it into plates, andeatit with what 
ou pleaſe, either wine and ſugar, or beer and ſugar, or milk. 
t eats very pretty with cyder and ſugar. 

You muſt obſerve to put a great deal of water to the oatmeal 
and when you pour off the laſt water, pour on juſt enough freſh 
as to ſtain the oatmeal] well. Some let it ſtand orty-eight hours 

ſome three days, ſhifting the water every twelve hours ; but 
that is as you love it for ſweetneſs or tartneſs. Gruts once cut 
does better than oatmeal. Mind to ſtir it together when you 
put in freſh water. 


To make a fine ſyllabub from the cow, 


| MAKE your ſyllabub of either cyder or wine, ſweeten it 
- pretty ſweet and grate nutmeg in, then milk the milk into the 
liquor; when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of ſyllabub you make. 

You may make this ſyllabub at home, only have new milk; 
make it as hot as milk from the cow, and out of a tea-pot, or 
any ſuch thing, pour it in, holding your hand very high, 


To make a hedge- hog. 


TAKE two pounds of blanched almonds, beat them well in 
a mortar, with alittle canary and orange-flower water, to keep 
them from oiling. Make them into ſtiff paſte then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream, ſweetened with ſugar, put in half a pound of 
ſweet butter melted, ſet it on a furnace or ſlow fre, and keep it 
conſtantly ſtirring, till it is ſtiff enough to be made in the form 


of a hedge-hog ; then ſtick it full of blanched almonds, flit and 


ſtuck up like the briſtles of a hedge-hog, then put it into a diſh 
take apintof cream and the yolks of four eggs beat up, ſweetened 
with ſugar to your palate, Stir them together over a ſlow hre 
till it is quite hot, then pour it round the hedge-hog in a diſh, 
and let it ſtand till it is cold, and ſerve it up. Or a rich calt's 
foot jeily made clear and good, and pour it into the diſh round 
the hedge-hog ; and when it is cold, it looks pretty, and makes 
a pretty diſh; or it looks pretty in the middle of a table for 
ſupper. | - 


To 
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To make French flummery. 


O muſt take a quatt of cream and half an ounce of iſin» 
glaſs, beat it hoe, and ſtir in into the cream. Let it boil ſoftly 
over a flow tire a quarter of an hour, keep it ſtirring all the 
time; then take it off the fire, ſweeten it to your palate, and 
put in a ſpopnful of roſe-water and a ſpoonful of orange-flower 
water; ſtrain it and pour it into a glaſs or baſon, or juſt what 
you pleaſe, and when it is cold turn it out, It makes a fine ſide» 
diſh. You may eat it with cream, wine, or what you pleaſe, 
Lay round it baked pears. It both looks very pretty, and eats 
ne. 


A buttered tort. 


TAKE eight or ten large codlings, and ſcald them, when 
cold ſkin them, take the pulp and beat it as fane as you can 
with a ſilver ſpoon, then mix in the yolks of fix eggs and the 
whites of four beat all well together, 2 Seville orange, ſqueeze 
in the juice, and ſhred the rind as fine as poſſible, with ſame 
grated nutmeg and ſugar to your taſte ; melt ſome fine freſhbut- 
ter, and beat up with it according as it wants, till is it all like 
a fine. thick cream, and then make a fine puſt-paſte, have a 
targe tin-patty that will juſt hold it, cover the patty with the 
palte, and pour in the ingredients. Don't put any cover on, 
bake it in a quarter of.an hour, then ſl p it out of the patty on 
a diſh, and throw fine ſugar well beat all over it. It is awery 
preity fide-diſh for a ſecond courſe. You may make this of any 
large apples you pleaſe. 


Moon-ſhine. 


FIRST have a piece of tin, made in the ſhape of a half-moon, 
as deep as a half-pint baſob, and one in the ſhape of a large 
{tar, and two or three leſſer ones, Boil two calves feet in a 
gallon of water till it comes to a quart, then ſtrain it off, and 
when cold {kim of all the fat, take haif the jelly, and ſweeten it 
with ſugar to yourpalate, beat up the whites of foureggs, ſtirall 
together over a flow fire till it boils, then run it through a 
flannel bag till clear, put it in a clean ſauce- pan, and take an 
ounce of ſweet almonds blanched and beat very fine in a marble 
mortar, with two ſpoonfuls of roſe- water and two of orange- 
flower water; then ſtrain it through a coarfe cloth, mix it with 
the jelly, ſtir in four large ſpoonfuls of thick cream, ſtir it all 
together till it boils, then have _ tbe diſh you intend * 
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lay the tin in the ſhape of a half moon in the middle, and the 
ftars round it; lay little weights on the tin to keep them in the 
places you would have them lie, then pour in the above blanc- 
manger into the diſh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white-wine and the juice of two or three Jemons, with. 
loaf ſugar enough to make it ſweet, and the whites of eight 
eggs beat fine; ſtir it all together over a flow fire till it boils, 
then run it through a flanne] bag till it is quite clear, ina china 
baſon, and very carefully fill up the places where you took the 
tin out; let it ſtand till cold, and fend it to table. 

Note, You may for change fill the diſh with a fine thick al- 
mond cuſtard ; and when it is cold, fill up the half-moon and 
ſtars with a clear jelly. 


The floating iſland, a pretty diſh for the middle of a table 


at a ſecond courſe, or for ſupper. 


YOU may take a ſoop- diſn, according to the fize and quan- 
tity you would make, but a pretty deep glaſs is beſt, and 
ſet it on a china diſh ; firſt take a quart of the thickeſt cream 
you can get, make it pretty ſweet with fine ſugar, pour n a gill 
of ſack, grate the yellow rind of a lemon in, and -mill the 
cream till it is all of a thick froth, then as carefully as you can 
pour the thin from the froth, intoa difh; take a French roll, or 
as many as you want, cut it as thin as you can, lay a layer of that 
as light as poſſible on the cream, then a layer of currant jelly, 
then a very thin layer of roll, and then hartſhorh jelly, then 
French roll, and over that whip your froth which you ſaved or 
the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the diſh, ſet it round with fruit 
or ſweetmeats, according to your fancy. This looks very pretty 
in the middle of a table with candles round it, and you may 
make it of as many different colours as you fancy, and accord- 
ing to what jellies and giams or ſweetmeats you have; or at the 
bottom of your diſh you may put the thickeſt cream you can 
get : but that is as you fancy. 
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c HAP. XVI. 


Of made-wines, brewing, French bread, &c. 


To make raiſin wine. 


TAKE two hundred of raifins, ſtalks and all, and put them 
into a large hogſhead, fill it up with water, letthem ſteep a fort- 
night, ſtirring them every day ; them pour off all the liquor, 
and dreſs the raiſins. Put both liquors together in a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand. till it 
has done hiſſing, or making the leaſt noiſe, then ſtop it cloſe 
and let it ſtand ſix months. Peg it, and if you find it quite clear 
rack it off into another veſſel; ſtop it cloſe, and let it ſtand three 
months longer; then bottle it, and when you uſe it, rack it off 
into a decanter. 


* To make elder wine. 


PICK the elder berries when, full ripe, put them into a ſtone 
jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
a coarſe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of tine Liſbon 
ſugar, let it boil and ſkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it cloſe, and keep it till you 
make raiſin wine : then when you tun your wine, to every gal- 
| lon of wine put half a pint of the elder ſyrup. 


To make orange Wine. 


TAKE twelve pounds of the beſt powder ſugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of ſpring- 
water, and boil three quarters of an hour. When it is cold, put 
into in ſix ſpoonfuls of yeaſt, and alſothe juiceof twelve lemons, 
which being pared muſt ſtand with two pounds of white ſugar 
in a tankard, and in the morning {kim off the top, and then put 
in into the water; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and ſo let it work all toge- 
ther two days and two nights; then add two quarts of Rheniſh 
or white wine, and put it into your veſſel, 


To make orange wine with raiſins. 


TAKE thirty pounds of new Malaga raiſins piked clean, chop 
them ſmall, you muſt have twenty large Seville oranges, ten 
of them you muſt pare as thin as for perſerving; boil about eight 
gallons of ſoft water till a third part be conſumed, let it cool a 

U 2 little 


little, then put five gallons of it hot upon your raiſins and 


orange - peel, ſtir it well together, cover it up, and when it is 
cold let it ſtand five days, ſtirring it once or twice a day, then 
paſs it thro' a hair-ſieve, and with a ſpoon preſs it as dry as you 


can, put it in a runlet fit for it, and * to it the rind of the other 
ten oranges, cut as thin as the firſt; then make a ſyrup of the 
juice of twenty oranges, with a pound of white ſugar. It 
muſt be made the day before you tun it up; ſtir it well toge- 
ther, and ftop it cloſe ; let it ſtand two months to clear, then 
botile it up. It will keep three years, and is better for keep- 
ing. 
To make elder flower wine, very like Frontiniac. 
TAKE fix gallons of fpring-water, twelve pounds of white 
ſugar, fix pounds of raiſins of the ſun chopped. Boil theſe to- 
ether one hour, then take the flowers of elder, when they are 
alling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt. Let it ftand 
covered up two days, then ſtrain it off, and put it in a veſlel fit 
for it. To every gallon of wine put a quart of Rheniſh, and put 
your bung lightly on a fortnight, then ſtop it down cloſe. Let 
it ſtand fix months ; and if you find it is fine, bottle it off, 

| To make gooſeberry wine. 

GATHER your gooſcberries in dry weather, when they are 
half ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet ; then take a horſe-hair cloth, and preſs them as. much as 
poſhble, without breaking the ſeeds. When you have preſſed 
out all the juice, to every gallon of gooſeberries put three pounds 
of fine dry powder ſugar, ſtir it all together till the ſugar is all 
diſſolved, then put it in a veſſel or caſk, with muſt be quite full. 
If ten or twelve gallons, let it ſtand a fortnight; if a twenty 
=> caſk, Jet it ftand five weeks. Set it in a cool place, then 

raw it off from the lees, clear the veſſel of the lees and pour 
in the clear liquor again. If it be a ten gallon caſk, let it ſtand 
three months; if a twenty gallon, four or five months, then 


bottle it off. 


To make currant wine. 

GATHER your currants on a fine dry day, when the fruit 
is full ripe, firip them, put them in a large pan, and bruiſe 
them with a wooden peſtle till they are all bruiſed. Let them 
ſtand in a pan or tub twenty four hours to ferment; then run 
it through a hair: ſieve, and don't let your hand touch your li- 


quor. To every gallon of this liquor, put two pounds _ 
h 
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half of white ſugar, ſtir it well together, and put it into your 


veſſel. To every ſix gallons put in a quart of brandy, and let 
jt ſtand fix weeks, If it is fine; bottle it; if it is not, draw it 
off as clear as you can, into another veſſel or large bottles; arid 
in a fortnight, bottle it in ſmall bottles. | 2 
To make cherry wine, 

PULL your cherries when full ripe off the ſtalks, and preſs 
them through a bair ſteve. To every gallon of liquor put two 
pounds of lump fugar beat fine, ſtir it together and put it into a 


veſſel ; it muſt be full: when it has done working and making 
any noiſe, ſtop it cloſe for three months, and bottle it off. 


To make birch wine, : 


THE ſeaſon for procuring the liquor from the birch trees is 
in the beginning of March, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice, by being long digeſted in the bark, 
grows thick and coloured, which before was thin and clear. 

The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foſſets, which are commonly 
made of the branches of elder, the pith being taken out. You , 
may without hurting the tree, if large, tap it in ſeveral places, 
four or hve at a time, and by that means ſave from a good many 
trees ſeveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muſt be cork'd cloſe, and ro- 
fined or waxed ; however, make uſe of it as ſoon as you can. 

Take the ſap and boil it as long as any ſcum riſes, ſkimming 
it all the time: to every gallon of liguor put four pounds of good 
ſugar, the thin peel of a lemon, boil it afterwards half an hour, 
{kimming it very well, pour it into a clean tub, and when it is 
almoft cold, ſet it to work with yeaſt ſpread upon a toaſt, let 
it ſtand five or fix days, ſtirring it often; then take ſuch a caſk 
as will hold the liquor, fire a large match dipt in brimſtone, and 
throw it into the cafk, ſtop it cloſe till the match isextinguiſhed, 
tun your wine, lay the bung on light till you find it has done 
working ; ſtop it cloſe and keep it three months, then bottleitoff, 


To make quince wine. 


GATHER the quinces when dry and full ripe; take twenty 
large quinces, wipe them clean with a coarſe cloth, and grate 
them with a large grate or raſp as near the core as you can, but 
none of the core; boil a gallon of ſpring-water, throw in your 
quinces, let it boil ſoftly about a quarter of an hour, then ſtraia 


them well into an earthen pan on two pounds of double 
U 3 refined 
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refined ſugar, pare the peel off two large lemons, throw in and 
ſqueeze the juice thro? a ſieve, ſtir it about till it is very cool, 
then toaſt a little bit of bread very thin and brown, rub alittle 
yeaſt on it, let it ſtand cloſe covered twenty-four hours, then 
take out the toaſt and lemon, put it up in a caig, keep it three 
months, and then bottle it. If you make a twenty gallon caſk, 
let it ſtand ſix months before you bottle it; when you ſtrain 
your quinces, you are to wring them hard in a coarſe cloth. 


To make cowſlip or clary wine. 


TAKE ſix gallons of water, twelve pounds of ſugar, the juice 
of ſix lemons, the whites of four eggs beat very well, put all 
together in a kettle, Jet it boil half an hour, ſkim it very well ; 
take a peck of cowſlips; if dry ones, half a peck ; put them into 
a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ſtir them about; when almoſt cold, put ina 
thin toaſt baked dry and rubbed with yeaſt. Let it ſtand twoor 
three days to work: If you put in before you tun it fix ounces 
of ſyrup of citron or lemons, with a quart of Rheniſh wine, it 
will be a great addition; the third day ſtrain it off, and ſqueeze 
the cowſlips through a coarſe cloth, then ſtrain it through a 
flannel bag, and turn it up, lay the bung looſe ſor two or three 
days to ſee if it works, and if it don't, bung it down tight; let 
it ſtand three months, then bottle it. Wt 99 
Tomake turnip wine, 

TAKE a good many turnips, pare them, ſlice them, put them 
in a cyder-preſs, and preſs out all the juice very well. To every 
gallon of juice have three pounds of lump ſugar, have a veſſel 
ready, juſt big enough to hold the juice, put your ſugar into a 
veſſel, and alſo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay ſomething over the bung for a week, 
to ſee if it works. If it does, you muſt not bung it down till it 
has done working; then ſtopitcloſe for three months, and draw 
it off into another veſſel. When it is fine, bottle it off. 

To make raſpberry wine, 

TAKE ſome fine a raſpberries, bruiſe them with the back of 
a ſpoon, then ſtrain them through a flannel bag into a ſtone 
jar. To each quart of juice put a pound of double-refined ſu- 
gar, ſtir it well together, and cover it cloſe ; let it ſtand three 
days, then pour it off clear. Toa quart of juice put two quarts 
of white wine, bottle it off; it will be fit to drink in a week. 
Brandy made thus is a very fine dram, and a much better way 


than ſteeping the raſpberries. | 
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CARE muſt be taken in the firſt place to have the malt clean; 
and after it is ground, it ought to ſtand four or five days. 

For ſtrong Oober, five quarters of malt to three hogſheads, 
and twenty-four pounds of hops. 'This will afterwards make 
two hogſheads of good keeping ſmall beer, allowing five pounds 
of hops to it. t e 

For good middling beer, a quarter of malt makes a hogſhead 
of ale, and one of {mall beer; or it will make three hogſheads 
of good ſmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ſtrong 
ale, and two hogſheads of ſmall beer that will keep all the year. 

If you intend your ale to keep a great while, allow a pound 
of hops to every buſhel; if to keep fix months, five pounds to a 
hogſhead ; if for preſent drinking, three pounds to a hogſhead, 
and the ſofteſt and cleareſt water you can get. 

Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any other uſe except to make wines. 

Let your caſks be very clean the day before with boiling wa» 
ter; and if your bung is big enough, ſcrub them well with a 
little birch broom or brufh ; but it they be very bad, take out 
the heads, and let them be ſcrubbed clean with a hand-bruſh 
and ſand and fullers-earth. Put on the head again and ſcald 
them well, throw into the barrel a piece of unſlacked lime, and 
ſtop the bung cloſe. 55 WY 

The firſt copper of water, when it boils, pour inte your maſh- 
tub, and let it be cool enough to ſee your face in; then put in 
"= malt, and let it be well maſhed, have a copper of water 

oiling in the mean time, and when your malt is well waſhed, 

fill your maſhing-tub, ſtir it well again, and cover it over with 
the ſacks, Let it ſtand three hours, then ſet a broad ſhallow tub 
under the cock, Jet it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, and let the maſh run into it, and fill your tubs till all 
is run off. Have water boiling in the copper, and lay as much 
more on as you have occaſion for, allowing one third for boiling 
and waſte, Let that ſtand an hour, boiling more water to fill 
the maſh· tub for (mall beer; let the fire down alittle, and put ĩt 
into tubs enough to fill your maſh, Let the ſecond maſh be tun 
off, and fill your copper with the firſt wort; put in part of your 
hops, and make it boil quick. About an hour is long enough; 
when it is half boiled, throw in a bandful of falt. Have a clean 
white wand and dip it into the copper, and if the wort feels 
clammy is is boiled enough; then ſlacken your fire, and take off 

' U 4 your 
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2 wort. Have ready a large tub, put two ſticks acroſs, and 

et your ſtraining baſket over the tub on the ſticks, and ſtrain 
your wort thro' it. Put your other wort on to boil with the reſt 
of che hops; let your maſh be ſtill covered again with water, 
and thin your wort that is cooled in as many things as you can; 
for the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the tunning- tub. Mind to throw a hand ful 
of ſalt into every boil, When the maſh has ſtood an hour draw 
it off, then fi] your maſh with cold water, take off the wort in 
the copper and order it as before. When cool, add to it the 
firſt in the tub; ſo ſoon as you empty one copper, fill the other, 
fo boil your (mall beer well. Let the laſt maſh run off, and 
when both are boiled with freſh hops, order them as the two 
firſt boilings; when cool, empty the meſh-tub, and put the ſmall 
beer to work there. When cool enough, work it, ſet a wooden 


bowl full of yeaſt in the beer, and it will work over with _ 


little of the beer in the boil. Stir your tun up every twelve 
hours, let it ſtand two days, then tun it, taking off the yealt, 
Fill your veſſels full, and ſave ſome to fill your barrels ; let ic 
ſtand till it has done working, then lay on your bung lightly 
for a fortnight, after that ſtop is as cloſe as you can. Mind you 
have a vent peg at the top of the veſſel; in warm weather, 
open it; and if your drink hiſſes, as it often will, looſen it till 
it has done, then ſtop it cloſe again. If you can boil your ale in 
one boiling it is belt, if your copper will allow of its if not, boil it as 
conveniency ſetves. The ſtrength of your beer muſt be according 
to the malt you allow, more or leſs ; there is no certain rule. 

When you come to draw your beer, and find it js not fine, 
draw off a gallon, and ſet it on the fire, with two ounces of 
iſinglaſs cut ſmall and beat. Diſſolve it in the beer over the 
fre; when it is all melted, let it ſtand till it is cold, and pour 
Jt in at the bung, which muſt lay looſe on till it has done fo- 
meming, then ſtop it clofe for a month. 

Take great care your ca{ks are not muſty, or have any ill 
taſte; if they have, it is the harde{t thing in the world to 
fweeten them. 

You are to waſh your cafks with cold water before you ſcald 
them, and they ſhould lie a day or two ſoaking, and clean them 
well, then ſcald them. 

| The beft thing for rope. 
MIX two handels of bean flower, and one handful of ſalt, 
throw this into a kilderkin of beer, don't ſtop it cloſe till uit 
has done fermenting, then let it ſtand a month, and draw it off z 
but ſometimes nothing will do with it. | 
6 When 
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ben à barrel of beer has turned ſour. 
TO a kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on looſe two or three days, then ſtop it 
down ctoſe, and let it ſtand a month. Some throw in a piece of 
chalk as big as a turkey's egg, and when it has done working 
{top it:cloſe for a month, then tap it. | 


To make white bread, after the London way. _ 

YOU muſt take a buſhel of the fineſt flour well dreſſed, put 
it inthe kneading-trough at one end ready to mix, take a gal- 
lon of water (which we call liquor) and ſome yeaſt ; ſtir it 
into the liquor till it looks of a good brown colour and begins to 
curdle, ſtrain it and mix it with your flour till-it is about the 
taickneſs of a good ſeed- cake; then cover it with the lid of the 
trough, and let it ſtand three hours, and as ſoon as you ſee it 
begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of ſalt, and with your hand mix it well with 
the water: ſtrain it, and with this liquor make your cough of 
a moderate thickneſs, fit to make up into loaves z then cover it 
again with the lid, and let it ſtand three hours more. In the 
mean time, put the wood into the oven and heat it. It will take 
two hours heating. When your ſpunge has ſtood its proper time, 
clear the oven, and begin to make your bread. Set it in the 
oven, and cloſe it up, and three hours will juſt bake it. When 
once it is in, you muſt not open the oven till the bread is bak» 
ed; and oblerve in ſummer that your water be milk-warm, 
and in winter as hot as you can bear your finger in it. 

Note, As to the exact quantity of liquor your dough will 
take, experience will teach you in two or three times making, 
for all flour does not want the ſame quantity of liquor; and 
if you make any quantity, it will raiſe up the lid and run over, 


when it has ſtood its time. 
To make French bread. 


TAKE three quarts of water, and one of milk ; in winter 
ſcalding hot, in ſummer a little more than milk-warm. Seaſon 
it well with ſalt, rhen take a pint and a half of good ale yeaſt 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ſtir in your yeaſt into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diſſolved, then beat uptwo 
eggs in a baſon, and ſtir them in, have abouta peck and a halt 
of four, mix it with your liquor; in winter make your _ 

pretty 


L 
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pretty ſtiff, in ſummer more ſlack ; ſo that you may uſe a little 
more or leſs of flour, according to the ſtiffneſs of your dough ; 
mix it well, but the leſs you work the better. Make it into 
rolls, and have a very quick oven, but not to burn. When they 
have lain about a quarter of an hour turn them on the other 
fide, let them lie about a quarter longer, take them out and chip 
all your French bread with a knife, which is better than raſp- 
ing it, and makes it look ſpungy and of a fine yellow, whereas 
the raſping takes off all that fine colour, and makes it look too 
ſmooth. You muſt ſtir your liquor into the flour as you do for 
pye-cruſt. After your dough is made cover it with a cloth, and 
let it lie to riſe while the oven is heating. 


To make mulſins and oat-cakes. 


To a buſhel of Hertfordſhire white flour, take a pint and a 
half of good ale yeaſt, from pale malt, if you can get it, be-- 


cauſe it is whiteſt ; let the yeaſt lie in water all night, the next 


day pour off the water clear, make two gallons of water juſt 
milk- warm, not to ſcald your yeaſt, and twoounces of ſalt; mix 
your water, yeaſt, and ſalt well together for about a quarter of 
an hour; then ſtrain it and mix up your dough as light as poſ- 
fible, and let it lie in your trough an hour to riſe, then with 


| oe hand roll it, and pull it into little pieces about as big as a 


arge walnut, roll them with your hand like a ball, lay them on 
your table, and as faſt as you do them lay a piece of flannel over 
them, and be ſure to keep your dough covered with flannel ; when 
you have rolled out all your dough begin to bake the firſt, and 
by that time they will be ſpread out in the right form; lay them 
on your iron; as one fide begins to change colour turn the other, 
and take great care they don't burn, or be too much diſcoloured, 
but that you will be a judge of in two or three makings. Take 
care the middle of the iron is not too hot, as it will be, butthen 
ou may put a brick-bat or two in the middle of the fire to ſlac- 
en the heat. The thing you bake on muſt be made thus: 

Build a place juſt as if you was going to ſet a copper, and in 
the ſtead of a copper, a piece of iron all over the top fixed in form 
Juſt the ſame as the bottom of an iron por, and make your fire 
underneath with coal as in a copper. Obſerve, muffins are made 
the ſame way; only this, when you pull them to pieces roll them 
in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will riſe to a proper 
thickneſs ; and if you find them too big or too little, you muſt 
roll dough accordingly. Theſe mult noi be the leaſt ** 
| | | hea 
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When you eat them, toaſt them with a fork criſp on both 
ſides, then with your hand pull them open, and they will be 
like a boneycomb; lay in as much butter as you intend to uſe, 
then clap them together again, and ſet it by the fire. When 
you think the butter is melted turn them, that both ſides may 
be buttered-alike, but don't touch them with a knife, either to 
ſpread or cut them open, if you do they will beas heavy as lead, 
only when they are quite buttered and done, you may cut them 
croſs with a knife. | 

Note. Some flour will ſoak up a quart or three pints more water 
than other flour; then you muſt add more water, or ſhake ia 
more flour in making up, for the dough muſt de as light as poſſible. 


A receipt for making bread without barm by the belp of a 
leaven. 


TAKE a lump of dough, about two pounds of your laſt- 
making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour. This is your lea- 
ven: then the night before you intend to bake, put the ſaid 
leaven to a peck of — and work them well together with warm 
water. Let it lie in a dry wooden veſſel, well covered with a li- 
nen cloth and a blanket, and keep it in a warm place. This 
dough kept warm will riſe again next morning, and will be ſuf- 
ficient to mix with two or three buſhels of flour, being worked 
up with warm water and a little ſalt. When it is well worked 
up, and thoroughly mixed with all the flour, let it be well covered 
with the linen and blanket, until you find it riſe; then kneadit . 
well, and work it up into bricks or loaves, making the loaves . 
broad, and not ſo thick and high as is frequently done, by which 
means the bread will be better baked. Then bake your bread, 

Always keep by you two or more pounds of the dough of 
your laſt baking well covered with flour to make leaven to ſerve 
from one baking day to another ; the more leaven is put to 
the flour, the lighter and ſpungier the bread will be, The 


freſher the leaven, the bread will be the leſs ſour. 
| From the Dublin ſociety, 


A method to perſerve a large flock of yeaſt, which will 
keep and be of uſe for ſeveral months, either to make 
bread or cakes. 

WHEN you have yeaſt in plenty, take a quantity of it, ſtir and 
work it well with a whiſk until it becomes liquid and thin, then 


get a large wooden platter, cooler, or tub, clean and dry, — 
* wit 
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wich a ſoft bruſh, lay a thin layer of the yeaſt on the tub, and 
turn the mouth down wards that no duſt may fall upon it, but ſo 
chat the air may get under to dry it. When that coat is very dry, 
men lay on another till you have a ſuffieient quantity, even two 
or three inches thick, to ſerve for ſeveral months, always taking 
care the yeaſt in the tub be very dry before you lay more on. 
When you have occaſion to make uſe of this yeaſt cut a pe ee off, 
and Jay it in warm water; fiir it together, and it will be fit for 
wie. If it is for brewing, take a large handful of birch tied to- 
gether, and dip it into the yeaſt and hang it up todry; takegreat 
care ho duſt comes to it, and fo you may do as many as you 
pleaſe. When your beer js fit to ſet to work, throw in one of 
theſe, and it will make jt work as well as if you had freſh yeaſt. 
You myſt whip it about in the wort, and then let it lie; 
when-the vat works wel}, take out the broom, and dry it 
ain, and it will do for the next brewing. 
Note, In the building of your oven for baking, obſerve that 
you make it round, low roofed, and a little mouth; then it 
will take leſs fire, and keep in the heat better than a long oven 
and high roofed, and will bake the bread better. | 


r. XIII. 
Jarring cherries, and preſerves, &c. 
To jar cherries, lady North's way. 


TAKE twelve pounds of cherries, then ſtone them, put them 
in your preſerving pan, with three pounds of double- refined 
ſugar and a quart of water; then ſet them on the fire till they 
are fcalding hot, take them off a little while, and ſet on the fire 
again. Boi them till they are tender, then ſprinkle them with 
half a pound of double-refined ſugar pounded, and fxim them 
clean. Put them all together in a china bowl, let tbem ſtand 
in the ſyrup three days; then drain them thro? a ſieve, take them 
out one by one, with the holes downwards on a wicker-ſieve, 
then fet them in a ſtove to dry, and as they dry turn them wpon 
clean ſieves. When they are dry enough, put a clean white 
Meet of paper in a preſerving- pan, then put all the cherries in, 
with another clean white ſheet of paper on the top of them; 
cover them cloſe with a cloth, and ſet them over a cool fire till 
they ſweat. Take them off the fire, then let them ſtand till 
they are cold, and put them in boxes or jars to keep. 5 

| 2 
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AK To dry cherries. 

TO four pounds of cherries put one pound of ſagar, and juft 
put as much water to the ſugar as will wet it; when it is mek- 
ed, make it boil ; ſtone your cherries, put them in, and make 
them boil ; ſkim them two or three times, take them off, and let 
them ſtand in the ſyrup two or three days, then boil your ſyrup 
and put to them again, but don't boil your cherries any more. 
Let them ſtand three or four days longer, then take them out, 
lay them in ſieves to dry, and lay them in the ſun, or in allow 
oven to dry; when dry, lay them in rows in papers, and ſoa 
row of cherries, and a row of white paper in boxes. 


To preſerve cherries with the leaves and ftalks green. 

FIRST), dip the ſtalks and leaves in the beſt vinegar boiling 
hot, ſtick the ſprig upright in a ſieve till they are dry; in the 
mean time boil ſome double-refined ſugar to fyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt Jet them 
ſcald; lay them on a fieve, and boil the ſugar toa candy height, 
then dip the cherries, ſtalks, leaves and all, then ſtick the 
branches in ſieves, and dry them as you do other ſweetmoats. 
They look very pretty at candle-light in a deſert, 


To make orange marmalade. 


TAKE the beſt Seville oranges, cut them in quarters, grate 
them to take out the bitterneſs, and put them in water, whick 
you muſt ſhift twice or thrice a day, for three days. Then boil 
them, ſhiſting the water till they are tender, fhred them very 
ſmall, then pick out the ſkins and feeds from the meat which 
you pulled out, and put to the peel that is ſhred; and to a pound 
of that pulp take a pound of double-refined ſugar. Wet your 
ſugar with water, and let it boil up to a candy height (with a 
very quick fire) with you may know by the dropping of ut, for 
it hangs like a hair; then take it off the fre, put in your pulp, 
ſtir it well together, then ſet it on the embers, and ſtir it till i 
is thick, but let it not boil. If you would have it cut like Mar- 
malade, add ſome jelly of pippins, and allow ſugar for it. 


To make white marmalade, 


PARE and core the quinces as faſt as you can, then take to a 
pound of quinces (being cut in pieces, leſs than halfquarters) three 
quartersofa pound of double refined ſugar beat ſmall, then throw 
half the ſugar on the raw quinces, ſet it on a very ſlow fire till the 
ſugar is melted, and the quinces tender; then put in thereft of 


the ſugar, and boil it up as faſt as you can. When it is almoſt 
| enough, 
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enough, put in ſome jelly and boil it apace ; then put it up, 
and when it is quite cold coyer it with white paper. 


To preſerve oranges whole. 


TAKE the beſt Bermudas or Seville oranges you can get, 
and pare them with a penknife very thin, and lay your oranges 
in water three or four days, ſhifting them every day; then put 
them in a kettle with fair water, and put-a board on them to 
keep them down in the water, and have a ſkillet on the fire 
with water, that may be ready to ſupply the kettle with boiling 
water; as it waſtes it muſt be filled up three or four times, 
while the oranges are doing, for they will take up ſeven or eight 
hours boiling ; they muſt be boiled till a white ſtraw will run 
thro' them, then take them out, and ſcoop the ſeeds out of them 


very carefully, by making a little hole in the top, and weigh ' 


them. To every pound of oranges put a pound and three quar- 
ters of double- refined ſugar, beat well and fifted through a clean 
lawn ſieve, fill your oranges with ſugar, and ſtrew ſomeon them: 
let them lie a little while, and make your jelly thus: 

Take two dozen of pippins or John apples, and ſlice them 
into water, and when they are boiled tender ſtrain the. liquor 
from the pulp, and to every pound of oranges you muſt have a 
pint and a half of this liquor, and put to it three quarters of the 
ſugar you left in filling the oranges, ſet it on the fire, and let it 
boil, and ſkim it well, and put it in a clean earthen pan till it is 
cold, then put it in your ſkillet ; put in your oranges, with a 
ſmall bodkin job your oranges as they are boiling to let the ſy- 
rup into them, ſtre on the reſt of your ſugar whilſt they are 
boiling, and when they look clear take them up and put them in 
your glaſſes, put one in a glaſs juſt fit for them, and boil the 
ſyrup till it is almoſt a jelly, then fill up your glaſſes ; when 
they are cold, paper them up, and keep them in a ery place. 


T o make red marmalade. 


SCALD the quinces tender in water, then cut them in cuar- 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of ſugar, and four pints of water; boil the ſugar 
and water to a ſyrup, then put in the quinces and cover it, Let 
it ſtand all night over a very little fire, but not to boil ; wh-n 
they are red enough, put in a porringer full of jelly, or more, 
and boil them up as faſt as you can. When it is enough, put 
it up, but do not break the quinces too much, 


Red 


1 
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5. 


- Red quinces whole. 


TAKE fix of the fineſt quinces, core and ſcald them tender, 
drain them from the water, and when they are cold pare them; 
then take their weight in good ſugar, a pint of water to every 
pound of ſugar, boil it to a ſyrup, ſkim it well, then put in the 
quinces, and let them ſtand all night; when they are red enough, 
boil them as the marmalade, with two porringers full of jelly. 
When they are as foft as you can run a ſtraw thro* them, put 
them into glaſſes ; let the liquor boil till it is a jelly, and then 
pour it over the quinces. 2 


Jelly for the quinces. 


TAKE ſome of the lefler quinces, and wipe them with a 
clean coarſe cloth; cut them in quarters; put as much water as 
will cover them ; let it boil apace till it is ſtrong of the quinces, 
then ſtrain it through a jelly-bag. If it be for white quinces, 
pick out the ſeeds, but none of the cores nor quinces pared. 


To make conſerve of red r:ſes, or ary other flowers. 


TAKE roſe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and ſift 
them thro? a ſteve to take out the ſeeds; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
ſugar ; beat the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well till it is 
well incorporated together; then put it into gallipots, tie it over 
with paper, over that a leather, and it will keep ſeven years. 


To make conſerve of hips. 


GATHER hips before they grow ſoft, cut off the heads and 

ſtalks, ſlit them in halves, take out all the feeds and white that 
is in them very clean, then put them into an earthen pan, and 
ſtir them every day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them thro” a coarſe hair-fieve, 
as the pulp comes take it off the ſieve : they are a dry berry, 
and will require pains to rub them thro' ; then add its wwight 
in ſugar, mix them well together without boiling, and keep it 
in deep gallipots for uſe. 


To make ſyrup of roſes. 
INFUSE three pounds of damaſk roſe-leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a narrow 


mouth, for eight hours, which ſtop ſo cloſe, that none of the 
| | virtue 


394 The Art of Cookery, 

virtue may exhale, When they have infuſed ſo long, heat the 
water again, ſqueeze them out, and put in thtee pounds more of 
roſe- leaves, to infuſe for eigh: hours more, then preſs them out 
very hard; then to every quart ot this infuſion add four pounds 
of tine ſugar, and boil it to a lyrup. 


To make ſyrup of citron. 


PARE and ſlice your citrans thin, lay them in a baſon, with 
layers of fine ſugar. The next day pour off the liquor into a 
glaſs, ſkim it, and clarify it over a gentle fire. 

To make ſyrup of clove gilliflowers. 

CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle 
of water, and let it boil for two hours; then ſtrain out the 
Juice, put a pound and a half of ſugar to a pint of juice, put it 
into a ſkillet, ſet it on the fire, keep it ſtirring till the ſugar is 
all melted, but let it not boil ; then ſet it by to cool, and put 
it into bottles. 


To make ſyrup of peach bloſſoms. 


INFUSE peach bloſſoms in hot water, as much as will hand- 
ſomely cover them. Let them ſtand in balneo, or in ſand, for 
twenty-four hours covered cloſe ; then {train out the flowers 
from the liquor, and put in freſh flowers. Let them ſtand to 
infuſe as before, then ſtrain them out, and. to the liquor put 
freſh peach bloſſoms the third time; and, if you pleaſe, a 
fourth time. Then to every pound of your infuſion add two 
pounds of double-refhined ſugar ; and ſetting it in ſand, or bal- 
neo, make a ſyrup, which keep for uſe, 


To make ſyrup of quinces. 


GRATE quinces, paſs their pulp thro' a cloth to extract their 
Juice, ſet their juices in the ſun to ſettle, or before the fire, and 
y that means clarify it; for every four ounces of this juice take 
a pound ef ſugar boiled to a btown degree. If the putting in 
the juice of the quinces ſhould check the boiling of the ſugar 
too nuch, give the ſyrup ſame boiliog till it becomes pearled ; 
then take it off the fice, and when cold, put it into the bottles. 


To preſerve apricots. 


TAKE your apricots, ſtone and parethem thin, and take their 
weight in double · refined ſugar beaten and ſifted, put your apri- 
cots in a ſilver cup or tankard, cover them over with ſugar, and 
let them ſtand ſo all night. The next day put them in a pre- 

N ſerving 
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lerving · pan, ſet themon a gentle fire, and let them ſimmer a little 


while, then let them boil till tender and clear, taking them off 


ſometimes to turn and ſkim. Keep them under the liquor as they 
are doing, and with a ſmall clean bodkin or great needle jo 

them ſometimes, that the ſyrup may penetrate into them. When 
they are enough, take them up, and put them in glaſſes, Boil and 
ſkim your ſyrup ; and when it is cold, put it on your apricots 


To preſerve damſons whole. - 

YOU muſt take ſome damſons and cut them in pieces; jjut 
them in a ſkillet over the fire, with a much water as will covet 
them. When they are boiled and the liquor pretty ſtrong, ſtrairi 
it out: add for every pound of the whole damſons wiped clean, 
a pound of ſingle- refined ſugar, put the third part of your ſugar 
into the liquor, ſet it over the fire, and when it ſimmers, put in 
the damſons. Let them have one good boil, and take them o 
for half an hour covered up cloſe; then ſet them on again, and 
jet them fimmer over the fire after turning them, then take 
them out and put them in a baſon, ſtrew all the ſugar that was 
left on them, and pour the hot liquor over them. Cover them 
up, and let them ſtand till next day, then boil them up again 
till they are enough.” Take them up, and put them in pots; 
boil the liquor ll it jellies, and pour it on them when it is al- 
moſt cold, fo paper them up. . 


To candy any ſort of flowers. 


TAKE the beſt treble-refined ſugar, break it into lumps, and 
dip it piece by piece into water, put them into a veſſel of ſilver, 
and melt them over the fire; when it juſt boils, ſtraia it, and ſet 
it on the fire again, and let it boil till it draws in hairs, which 
* may perceive by holding up your ſpoon, then put in the 

owers, and ſet them in cups or glaſſes. When it is of a hard 
candy, break it in lumps, and lay it as high as you pleaſe. Dry 
It in a ſtove, or in the ſun, and it will look like ſugar- candy. 


To preſerve gooſeberries whole without ſtoning. 


TAKE the largeſt preſerving gooſeberries, and pick off the 
back eye, but not the ſtalk, then ſet them over the fire in a pot 
of water to ſcald, cover them very cloſe to ſcald, but not boil 
or break, and when they are tender take them up into cold way 
ter; then take a pound and a half of double-rehned ſugar to a 
pound of gooſeberries, and clarify the ſugar with water, a pink 


to a pound of ſugar, and when your ſyrupis cold, put the gooſe» 


berries ſingle in your n put the ſyrup to them, * 
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ſet them on a gentle fire; letthem boil, but not too faſt, left they 
break: and when they have boiled and you perceive that the ſy. 
gar has entered them, take them off; cover them with white pa- 
per, and ſet them by till the next day. Then take them out of 
the ſyrup, and boi] the ſyrup till it begins to be ropy; ſkim it, 
and put it to them again, then ſet them on a gentle fire, and let 
them preſerve gently, till you perceive the ſyrup wiil rope; then 
take them off, ſet them by till they are cold, cover them with pa- 
per, then boil ſome gooſeberries in fair water, and when the li- 
quor is ſtrong enough, ſtrain it out. Let it ſtand to ſettle, and 
to every pint take a pound of double-refined ſugar, then make 
a jelly of it, put the gooſeberries in plaſles, when they are cold; 
cover them with the jelly the next day, paper them wet, and 
then half dry the paper, that goes in the inſide, it cloſes down 
better, and then white paper over the glafs. Set it in your 
ſtove, or a dry place. : 


To preſerve white walnuts. 


FIRST pare your walnuts till the white appears, and no- 
thing elſe. You muſt be very careful in the doing of them, that 
they don't turn black, and as faft as you do them throw them 
into ſalt and water, and let them lie till your ſugar is ready, 
Take three pounds of good loaf-ſugar, put it into your preſery- 
| Ing pan, ſet it over a charcoal fre, and put as much water as 
will juſt wet the ſugar. Let it boil, then have ready ten or a 
dozen whites of eggs {trained and beat up to froth, cover your 
ſugar with the froth as it boils, and ſkim it ; then boit it and 
ſkim it till it is as clear as cryital, then throw in your walnuts, 
Juſt give them a boil till they are tender, then take them out, 
and lay them in a diſh to cool; when cool, put them in your 
preſerving-pan, and when the ſugar is as warm as milk pour it 
over them ; when quite cold, paper them down, 

Thus clear your ſugar for all preſerves, apricots, peaches, 
gooſeberries, currants, &c. 


To preſerve walnutsgreen. 


WIPE them very clean, and lay them in ſtrong ſalt and water 
twenty-four hours ; then take them out, and wipe them very 
clean, have ready a ſkillet of water boiling, throw them in, let 
them boil a minute, and take them out. Lay them on a coarſe 
cloth, and boil your ſugar as above; then juſt give your walnuts 
a ſcald in the ſugar, take them up and lay them to cool, Put 
them in your preſerying-pot, and pour on your [yrup as above. 
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To preſerve the large green plumbs. 


FIRST dip the ſtalks and leaves in boiling vinegar, when 
they are dry have your ſyrup ready, and firſt give them a ſcald, 
and very carefully with a pin take off the ſkin ; boil your ſugar 
to a candy height, and dip in your plumbs, hang them by the 
ſtalk to dry, and they will look finely tranſparent, and by hang- 
ing that way to dry, will have a clear drop at the top, You 
mult take great care to clear your ſugar nicely. 


A nice way to preſerve peaches. 
PUT your peaches in boiling water, juſt give them a ſcald, 


but don't let them boil, take them out and put them in cold wa- 


ter, then dry them in a ſieve, and put them in long-wide mouth- 
ed bottles: to half a dozen peaches take a quarter of a pound of 
ſugar, clarify it, pour it over your peaches, and fill the bottles 
with brandy. Stop them cloſe, and keep them in a cloſe place. 


A ſecond way to preſerve peaches. 


MAKE your ſyrup as above, and when it is clear juſt dip in 
your peaches, and take them out again, lay them on a diſh to 
cool, then put them into large wide-mouthed bottles, and when 
the ſyrup is cold pour it over them; let them ſtand till cold, 
and fill 'up the bottle with the beſt French brandy. Obſerve 
that you leave room enough for the peaches to be well covered 


with brandy, and cover the glaſs cloſe with a bladder and lea- 


ther, and tie them cloſe down. 


To make quince cakes. 


YOU muſt let a pint of the ſyrup of quinces with a quart or 
two of raſpberries be boiled and clarified over à clear gentle 
fre, taking care that it be woll ſæimmed from time to time; 
then add a pound and a half of ſugar, cauſe as much more to be 
brought to a candy height, and poured in hot. Let the whole 
be continually ſtirred about till it is almoſt cold, then ſpread it 
on plates, and eut it out into cakes, 
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CAP. DE. 


To make anchovies, vermicella, catchup, vine- 
gar; and to keep artichokes, French beans, &c. 


To make an hovies. 


TO a peck of fprats, two pounds of common falt, a quarter 
of a pound of bay falt, four pounds of ſalt petre, two ounces 
of ſal prunella, two penny-worth of cochineal, pound all in a 
mortar, put them into a ſtone pot, a row of ſprats, a layer of 

ur compound, and fo on to the top alternately. Preſs them 
wy down, cover them cloſe, let them ſtand fix months, and 
they will be fit for uſe. Obſerve that your ſprats be very freſh, 
and don't waſh nor wipe them, but juſt take them as they come 
out of the water. 


To pickle ſmelts, where you have plenty. 
TAKE a quarter of a peck of ſmelts, half an ounce of pep- 


per, half an ounce of nutmeg, a quarter of an ounce of mace, 
half an ounce of petre-ſalt, a quarter of a pound of common ſalt, 
beat all very fine, wafh and clean the fmelts, gut them, then 
hy them in rows in a jar, and between every layer of {melts 
ftrew the ſeaſoning with tour or five bay-leaves, then boi] red 


wine, and pour over them enough to cover them, Cover them 


with a plate, and when cold tie them down cloſe. They ex- 
cecd anchovies. | 
To make vermicella. 

MIX yolks of eggs and flour together in a pretty ſtiff paſte, 
ſo as you can work it up cleverly, and roll it as thin as it is poſ- 
fible to roll the paſte. Let it dry in the fun ; when it is quite 


ery, with a very ſharp knife cut : as thin as poflible, and keep 


it ina dry place, It wil! run up like little worms, as vermi- 
cella does; though the beſt way is to run it through a coarſe 
fieve, whilit the paſte is ſoft, If you want ſome to be made in 
haſte, dry it by the fire, and cut it ſmall. It will dry by the 
fire in a quarter of an hour, This far exceeds what comes from 
abroad, being freſher. 


To make catchup. 


TAKE the large flaps of muſhrooms, pick nothing but the 
firaws and dirt from it, then lay them in a broad earthen 
pan, iirew a good deal of {alt over them, let them lie till next 
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morning, then with your hand break them, put them into a 
ſtewpan, let them boil a minute or two, then ſtrain them 
through a coarſe cloth, and wring it hard Take out a'l the 
juice, let it ſtand to ſettle, then pour it off clear, run it through 
a thick flannel bag, (ſome filter it through brown paper, but 
that is a very tedious way) then boil it; to a quart of the li- 
quor put a quarter of an ounce of whole ginger, and half a 
quarter of an ounce of whole pepper. Boil it briſkly a quarter 
of an hour, then ſtrain it, and when it is cold, put it into pint 
bottles. In each bottle put four or five blades of mace, and fix 
cloves, cork it tight, and it will keep two years. Tais gives the 
beſt flavour of the muſhrooms to any ſauce. If you put to a pint 
of this catchupa pint of mum, it will taſte like foreign catchup, 


Another way to make catchup. 


TAKE the large flaps, and ſalt them as above; boil the li- 
quor, ſtrain it through a thick flannel bag: to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-raddiſh 
cut in little ſlips, five or fix bay-leaves, an onion ſtuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all- ſpice, and four or 
five races of ginger. Cover it cloſe, and let it fimmer very ſoftly 
till about one third is waſted; then rain it through a flannel 
bag, when it is cold bottle it in pint bottles, cork it cloſe, and 
it will keep a great while : you may put red wine in the room 
of beer; ſome put in a head of gatlick, but I think that ſpoils it, 
The other receipt you have in the Chapter for the Sea. 


Artichokes to keep all the year. 


BOIL as many artichokes as you intend ta keep ; boil them 
ſo as juſt the leaves will come out, then pull off all the leaves 
and choke, cut them from the ſtrings, lay them on a tin-plate, 
and put them in an oven wnere tarts are drawn, let them ſtand 
till the oven is heated again, take them out beiore the wood is 
put in, and ſet them in again, after the tarts are drawn ; fo do 
till they are as dry as a board, them put then in a paper bag, and 
hang them in a dry place. You ſhould lay them in warm wa- 
ter three or four hours before yo ute them, ſhifting the water 
often, Let the laſt water be boiling hot; they «ill be very 
tender, and eat as fine as freſh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat: ſo boila 
dozen at a time and fave the bottoms for this uſe. 


X 3 To 


3 10 The Art of Cookery, | 


To keep French beans all the year. 


TAKE fine young beans, gather them on a very fine day, have 
a large ſtone jar ready, clean and dry, lay a layer of ſalt at the 
bottom, and them a layer of beans, then ſclt, and then beans, 
and fo on till the jar is full; cover them with ſalt, and tie acoarfe 
cloth over them and a board on that, and then a weight to keep 
it cloſe from all air; ſet them in a dry cellar, and when you uſe 
them take ſome out and cover them cloſe again; waſh them you 
took out very clean, and let them lie in ſoft water twenty-four 
hours, ſhifting the water often ; when you boil them don't put 
any ſalt in the water. The beſt way of drefling them is, boi! 
them with juſt the white heart of a ſmall cabbage, then drain 
them, chop the cabbage, and put both into a fauce-pan with a 
piece of butter as big as an egg rolled in flour, ſhake alittle pep- 
per, put in a quarter of a pint of good gravy, let them ſtew ten 
minutes, and then diſh them up for a ſide- diſn. A pint of beang 
to the cabbage. You may do more or leſs, juſt as you pleaſe, 


To keep green peaſe till Chriſtmas. 

Take fine young peaſe, ſhell them, throw them into boiling 
water with ſome ſalt in, let them boil five or fix minutes, throw 
them into a cullender to drain, then lay a cloth four or five 
times double on a table, and ſpread them on ; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton fat, try'd; when it is a little cool fill the necks al- 
moſt to the top, cork them, tie a bladder and a lath over them, 
and ſet them in a cool dry place. When you uſe them boil your 
water, put in a little ſalt, ſome ſugar, and a piece of butter; 
when they are boiled enough, throw them into a ſieve to drain, 
then put them into a ſauce-pan with a good piece of butter ; 
keep ſhaking it round all the time till the butter is melted, then 

turn them into adiſh, and ſend them to table. | 


Another way to preſerve green peaſe. 
GATHER your peaſe on a very dry day, when they are nei- 
ther old, nor yet too young, ſhell them, and have ready ſome 
quart bottles with little mouths, being well dried; fill the bottles 
and cork them well, have ready a pipkin of roſin melted, into 
which dip the necks of the bottles, and ſet them in a very dry 
place that is cool. 


To keep green gooſeberries till Chriſtmas. 

PICK your large green gooſeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles and cork them, {et 
them in a kettle of water up to the neck, let the water bail 

| very 
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very ſoftly till you find the gooſeberries are codled, take them 
out, and put in the reſt of the bottles till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks of the bot- 
tles in, and that will keep all air from coming at the cork, keep 
them in a cold dry place where no damp is, and they will bake 
as red as a cherry. You may keep them without ſcalding, but 
then the ſkins will not be fo tender, nor bake ſo fine. 


To keep red gooſeberries. 


PICK them when ful! ripe, to each quart of gooſeberries put 
a quarter of a pound of Liſbon ſugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water, let it boil, then 
put in your gooſeberries, and let them boil ſoftly two or three 
minutes, then pour them into little ſtone jars; when cold cover 
them up and keep them for uſe ; they make fine pies with little 
trouble. You may preſs them through a cullender; to a quart 
of pulp put half a pound of fine Liſbon iugar, keep ſtirring over 
the fire till both be well mixed and boiled, and pour it into a 
ſtone jar; when cold cover it with white paper, and it makes 
very pretty tarts or puffs. 


To keep walnuts all the year. 


TAKE a large jar, a layer of fea ſand at the bottom, then a 
layer of walnuts, then ſand, then the nuts, and fo on till the 
Jar is ful! ; and be ſure they don't touch each other in any of 
the layers, When you would uſe them, lay them in warm wa- 
ter for an hour, ſhift the water as it cools; then rub them 
dry, and they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. 


Another way to keep lemons. 


TAKE the fine large fruit that are quite ſound and good, 
and take a fine packthread about a quarter ofa yard long, run it 
thro' the hard nib at the end of the lemon, then tie the ſtring 
together, and hang it on a little hook in a dry airy place; fo 
do as many as you pleaſe, but be ſure they don't touch one an- 
other, nor any thing elſe, but hang as high as you ean. Thus 
you may keep pears, &c. only tying the firing to the ſtalk, 


To keep white bullice, pear plumbs, or damſons, Sc. for 
| tarts or pies. 

GATHER them when full grown, and juſt as they begin to 

turn. Pick. all the largeſt out, ſave about two thirds of the 


fruit, the other third put as much water to as you think will 
| | X+ 4 cover 
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cover the reſt. Let them boil, and ſkim them ; when the fruit is 
boiled very ſoft, then ſtrain it thiough a coarſe hair-fieve ; and 
to every quart of this liquor put a pound and a half of ſugar, boil 
it, and ſkim it very well; then throw in your fruit, juſt give 
them a ſcald ; take them off the fire, and when cold put them 
into bottles with wide mouths, pour your ſyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
ſure to take the oil well off when you ule them, and don't put 
them in larger bottles than you think you ſhall make uſe of at 
a time, becauſe all theſe ſorts of fruits ſpoil with the ait. 


To make vinegar. 


TO every gallon of water put a pound of coarſe Liſbon fugar, 
Jet it boil, and keep ſkimming of it as long as the ſcum rites ; 
then pour it into tubs, and when it is as cold as beet to work, 
toaſt a good toaſt, and rub it over with yeaſt. Let it work 
twenty-four hours; then have ready a veſſel iron-hooped, and 
well painted, fixed in a place where the ſun has full power, and 
fix it ſo as not to have any occaſion to move it. When you draw 
jt off, then fill your veſſels, lay a tile on the bung to keep the 
duſt out. Make it in March, and it will be fit to ule in June or 
July. Draw it off into little ſtone bottles the latter end of June 
or beginning of July, let it ſtand til] you-want to uſe it, and 
It will neverfoul any more; but when you go to draw it off, and 
you find it is not ſour enough, let it ſtand a month longer before 
you draw it off, For pickles to go abroad, uſe this vinegar 
alone; but in England you will be obliged, when you pickle, 
to put one half cold ſpring- water to it, and then it will be full 
ſour with this vinegar. You need not boil, unleſs you pleaſe, 
for almoſt any ſort of pickles, it will keep them quite good. It 
will keep walnuts very fine without boiling, even to go to the 
Indies ; but then don't put water to it. For green pickles, you 
may pour it ſcalding hot on two or thiee times, All other ſort of 
pickles you need net boil it. Muſhrooms only waſh them clean, 
dry them, put them into little bottles, with a nutmeg juſt ſcalded 
in vinegar, and ſliced (whilſt it is hot) very thin, and a few bla- 
des of mace; then fill up the bottle with the cold vinegar and 
ſpring- water, pour the mutton fat try'd over it, and tie a blad- 
der and leather over the top. T heie muſhrooms won't be fo 
white, but as finely taſted as if they were juſt gathered; and a 
ſpoonfull of this pickle will give ſauce a very fine flavour, 
White walnuts, ſuckers, and onions, and all white pickles, 
do in the ſame manner, after they are ready for the pickle, 7 
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To fry ſmelts. 


LAY your ſmelts in a marinade of vinegar, ſalt, pepper, 2nd 
bay-leaves, and cloves for a few hours; then dry them in a 
napkin, drudge them well with flour, and have ready ſome but- 


ter hot in a ſtew-pan, Fry them quick, lay them in your diſh, 


and garniſh with fry'd parſley, 
To roaſt a pound of butter. 


LAY it in ſalt and water two or three hours, then ſpit it, 
and rub it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roaſts, baſte it with the yolks 
of two eggs, and then with crumbs of bread all the time it is a 
roaſting ; but have ready a pint of oyſters ſtewed in their own 
liquor, and lay in the diſh under the butter; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very flow. 


To raiſe a ſallad in two hours at the fire. 

TAKE freſh horſe-dung hot, lay it in a tub near the fire, 
then ſprinkle ſome muſtard- ſeeds thick on it, lay a thin layer of 
horſe-dung over it, cover it cloſe and keep it by the fire, and 
it will riſe high enough to cut in two hours. 


„ NAR 0 
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To diſtil walnut water. 
TAKE a peck of fine green walnuts, bruiſe them well in a 


” 


large mortar, put them in a pan, with a handful of baum bruiſ- 


ed, put two quarts of good French brandy to them, cover them 
cloſe, and let them lie three days; the next day diſtil them in 


a cold ſtill ; from this quantity draw three quarts, which you 


may do in a day. 
How to uſe this ordinary ſtill. 
YOU muſt lay the plate, then wood- aſhes thick at the bot- 


tom, then the iron pan, which you are to fill with your walnuts 
and liquor, then put on the head of the ſtill, make a pretty 


briſk fire till the {till begins to drop, then ſlacken it fo as ju — 
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bave enough to keep the ſtill at work, mind all the time tokeep 
a wet cloth all over the head of the ſtil] all the time it is at 
work, and always obſerve not to let the ſtill work longer than 
the liquor is good, and take great care you don't burn the ſtill; 
and thus you may diſtil what you pleaſe. If you draw the till 
$oo far it will burn, and give your liquor a bad taſte. | 


To make treacle-water. 


TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and maſterwort, of each half a pound, leaves of ſcordium fix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
juice of lemon fix pounds, and diſtil this in an alembic, 


To make black cherry water. 


TAKE fix pounds of black cherries, and bruiſe them ſmall; 
then put to them the tops of roſemary, ſweet marjoram, 
ſpearmint, angelica, baum, marygold flowers, of each a handful, 
dried violets one ounce, aniſeeds and ſweet fennel ſeeds, of 
each half an ounce bruiſed ; cut the herbs ſmall, mix all toge- 
ther, and diſtil them off in a eold ſtill. 


To make hyſterical water. 


TAKE betony, roots of lovage, ſeeds of wild parſnips, of 
each two ounces, roots of ſingle piony four ounces, of miſletoe 
of the ogk three ounces, myrrh a quarter of an ounce, caſtor 
balf an ounce ; beat all theſe together and add to them a quar- 
ter of a pound of dried millepedes: pour on theſe three quarts 
of mugwort-water, and two quarts of brandy; let them ſtand 
in a cloſe veſſel eight days, then diſtil it in a eold ſtill poſted 
up. You may draw off nine pints of water, and ſweeten it to 
your taſte. Mix all together, and bottle it up. | 


To diſtil red-roſe buds. , 


WET your roſes in fair water ; four galldns of roſes will 
take near two gallons of water, then ſtill them in a cold till ; 
take the ſame ſtilled water, and put it into as many freſh roſes 
as it will wet, then till them again. 

Mint, baum, parſley, and penny-royal water, diſtil the ſame 
way. 


7 To 
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To make plague-water, 
Roots. Flowers, Seeds.” 

Angelica, Wormwood, Hart's tongue, 
Dragon, Suckery, Horehound, 
Maywort, Hyſop, Fennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John wort, 
Carduus, Cowſlips, Comfrey, 
Origany, Poppys, Featherfew, 
Winter-ſavoury, Plaintain, Red rofe-leaves, 
Broad thyme, Setfoyl, Wood-ſorrel, 
Roſemary Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, eart's eaſe, ö 
Sage, Motherwort, Centaury, 2 - 
Fumatory, Cowage, + Sea-drink, a good handful of 
Coltsfoot, Golden-rod, each of the aforeſaid things, 
Scabeus, Gromwell, Gentian-root, 
Burridge, Dill, Jock-root, 
Baxafreg, Butterbur-root, 

Betony, Piony- root, 
Liverwort, Bay berries, | 
Jarmander. Juniper-berries, of each of 


theſe a pound, 


One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and ſhred them a little, 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
a peck of green walnuts, and chop them ſmall; mix all theſe to- 
gether, and lay them to ſteep in ſack lees, or any white wine- 
lees, if not in good ſpirits; but wine lees are beſt. Let them 
lie a week or better ; be ſure to ſtir them once a day with a 
ſtick, and keep them cloſe covered, then ſtill them in an alem- 
bic with a ſlow fire, and take care your ſtill does not burn. The 
firſt, ſecond, and third running is good, and ſome of the fourth. 
Let them ſtand till cold, then put them together. 


To make ſurfeit. water. 


YOU muſt take ſcurvy-graſs, brook lime, water- ereſſes, Ro- 
man wormwood, rue, mint, baum, ſage, clivers, of each one 
handful ; green merery two handfuls ; poppys, if freſh half a 
peck, if dry a quarter of a peck ; cochineal, fix pennyworth, 
ſaffron, ſix pennyworth; aniſeeds, carraway -ſecds, corjander- 
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ſeeds, cardamom- ſeeds, of each an ounce; liquoricetwo ouncey 
ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned a pound, 
zuniper-berries an ounce bruiſed, nutmeg an ounce beat, thace 
an ounce bruiſcd, ſweet ſennel-ſeeds an ounce bruifed, a few 
flowers of roſemary, marygold and ſage-flowers : put all theſe 
into a large ſtone jar, and put to them three gal'ons of French 
brandy ; cover it cloſe, and Jet it ſtand near the fire for three 
weeks. Stir it three times a week, and be ſure to keep it cloſe 
ſtopped, and then ſtrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ſtand 
a week, ſtirring it once a day, then diſtil it in a cold till, and 
this will make a fine white ſurfeit water. ; 

You may make this water at any time of the year, if you 
live at London, becauſe the ingredients are always to be had 
either green or dry; but it is the beſt made in ſummer. 


To make milk Water. 


TAKE two good handfuls of wormwood, as much carduus, 
as much rue, four handfuls of mint, as much baum, half as 
much angelica, cut theſe a li:tle, put them into a cold ſtill, and 
put to them three quarts of milk. Let your fire be quick till 
your ſtill drops, and then flacken your fre. You may draw 


off two quarts. The firſt quart will keep all the year. 


How to diſtil vinegar you have in the Chapter of Pickles. 


I 


ET AA. 
How to MAR K E x. 


And the ſeaſons of the year for Butchers Meat, 
Poultry, Fiſn, Herbs, Roots, &c. and Fruit. 


Pieces in a bullock, 


THE head, tongue, palate ; the entrails are the ſweetbreads, 
k dneys, ſkirts, and tripe; there is the double, the roll, and 
the reed-tripe, 


The fore quarter. 
FIRST is the haunch; which includes theclod, marrow-bone, 


ſhin, and the ſticking-piece, that is the neck end. The next is 


the leg of mutton -piece, which has part of the blade-bone ; * 
2 enc 
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the chuck, the briſcuit, the four ribs and middle rib, which is 
called the chuck rib. | | 
Pe bind quarter. 


FIRST firloin and rump, the thin and thick-flank, the 
veiny- piece, then the chuck - bone, buttock, and leg. | 
In a ſheep. | 
THE head and pluck ; which includes the liver, lights, 
heart, ſweetbreads, and melt. | 
The fore quarter. 
THE neck, breaſt, and ſhoulder. 
The bind. quarter. 


THE leg and loin. The two loins together is called a ſad- 
dle of mutton, which is a fine joint when it is the little fat 


mutton, 
In a calf. 


THE head and inwards are the pluck ; which contains the 
heart, liver, lights, nut, and melt, and what they call the ſlirts, 
(which eat finely brojled) the throat ſweetbread, and the wind- 
pipe ſweetbread, which is the fineſt, 

The fore-quarter is the ſhoulder, neck, and breaſt. 

The hind-quarter is the leg, which contains the knuckle 


and fillet, then the loin. 


In @ bouſe-lamb. , 


THE head and pluck, that is the liver, lights, heart, nut, and 
melt. Then there is the fry, which is the ſweetbreads, lamb- 
ſtones, and ſkirts, with ſome of the liver, " 

The fore-quarter is the ſhoulder, neck, and breaſt together. 
"The hind-quanter is the leg and loin. This is in high ſeaſon 

at Chriſtmas, but laſts all the year. 

Graſs lamb comes in in April or May, according to the ſea- 
ſon of the year, and holds good till the middle of Auguſt. 


In a hog. | 

THE head and inwards ; and that is the haſlet, which is 
the liver and crow, kidney and ſkirts. It is mixed with a great 
deal of ſage and ſweet herbs, pepper, ſalt, and ſpice, ſo rolled in 
the caul and roaſted ; then there are the chitterlains and the 
guts, which are cleaned for ſauſages. By 

The fore-quarter is the fore-Join and ſpring. if a large hog, . 
you may cut a ſpare-rib off. | 


T1 he hind- ter only leg and loin. 
* A A bacon 
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A bacon bog. 

THIS is cut different, becauſe of making ham, bacon, and 
pickled park. Here you have fine ſpare-ribs, chines, and griſ- 
kins, and fat for hog's lard. The liver and crow is much ad- 
mired fried with bacon ; the feet and ears are both equally 

ſouſed. | x 

Pork comes in ſeaſon at Bartholomew-tide, and holds good 

till Lady-day. | 
How to chuſe Butcher's Meat. 
To chuſe lamb. 


IN a fore - quarter of lamb mind the neck-vein ; if it be an 
azure blue it is new and good, but if greeniſh or yellowiſh; it 
is near tainting, if not tainted already. In the hinder-quarter, 
ſmell under the kidney, and try the knuckle ; if you meet with 
a faint ſcent, and the knuckle be limber, it is ſtale killed, For 
a lamb's head; mind the eyes; if they be ſunk or wrinkled, it 
is ſtale; if plump and lively, it is new and ſweet. ' 


Veal. 


IF the bloody vein in the ſhoulder looks blue, or a ages reds. 
it is new killed; but if blackiſh, greeniſh, or yellowiſh, it is 
flabby and ſtale ; if wrapped in wet cloths, ſmell whether it be 
muſty or not. The loin firſt taints under the kidney, and the 
Lech, if ſtale killed, will be ſoft and flimy. 

The breaſt and neck taints firſt at the upper-end, and you 
will perceive ſome duſky, yellowiſh, or greeniſh appearance; 
the ſwbetbread on the breaſt will be clammy, otherwiſe it is freſh 
and good; The leg is known to be new by the ſliffneſs of the 
Joint; if limber and the fleſh ſeems clammy, and has green or 
—_— ſpecks, it is ſtale. The head is known as the lamb's. 

e fleſh of a bull- calf is more red and htm than that of a cow- 
calf, and the fat more hard and curdled. 


Matton. 


Tf the mutton be young, the fleſh will pinch tender ; if old, 
it will wrinkle and remain fo ; if young. the fat will eaſily part 
from the lean ; if old, it will ſtick by ſtrings and ſkins ; if ram- 
mutton, the fat feels ſpungy, the fleſh cloſe grained and tough, 
notriling again, when dented with your finger; if ewe-mutton, 
the fleſh is paler than weather-mutton, a cloſer grain, and 
eaſily parting. If there be a tot, the fleſh will be paliſh, and the 
fat a faint whitiſh, inclining to yellow, and thefleſh wil! be looſe. 


at the bone. If you ſqueeze it hard, ſome drops of * 
an 
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ſtand up like ſweat; as to the newneſs and ſtaleneſs, the ſame 
is to be obſerved as by lamb. 


Beef. 
If it be right ox beef, it will have an open grain; if young, 
a tender and oily ſmoothneſs : if rough and ſpungy, it is old, 
or inclining to be ſo, except neck, briſcuit, and ſuch parts as are 
very fibrous, which in young meat will be more rough chan in 


other parts. A carnation pleaſant colour betokens good ſpend- 


ing meat, the ſuet a curious white, yellowiſh is not ſo good. 
Cow: beef is leſs bound and cloſer grained than the ox, the 
fat whiter, but the lean ſomewhat paler ; if young, the dent 
ou make with your finger will riſe again ina little time, 
Bull-beef is of a cloſe grain, deep duſky red, tough in pinch- 
ing, the fat ſkinny, hard, and has a rammiſh rank ſmell ; and 
for newneſs and ſtaleneſs, this fleſh bought freſh has but few 
ſigns, the more material is its clammineſs, and the reſt your 
ſmell will inform you. If it be bruiſed, theſe places will look 
more duſky or blackiſh than the reſt. | 


Pork. 


If it be young, -the lean will break in pinching between 
your fingers, and if you nip the ſkin with your nails, it will make 


a dent; alſo if the fat be ſoft and pulpy, in a manner like Jard; - 
if the lean be tough, and the fat flabby and pungy, feeling © 
rough, it is old ; eſpecially if the rind be ſtubborn, and you 


cannot nip it with your nails, | 2 

If of a boar, though young, or of a hog gelded at full growth, 
the fleſh will be hard, tough, reddiſh, and rammiſh of ſmell ; 
the fat ſkinny and hard ; the ſkin very thick and tough, and 
pinched up will immediately fall again. 


As for old and new killed, try the legs, hands, and ſprings, | 


by putting your finger under the bone that comes out; for if it 
be rainted, you will there find it by ſmelling your finger; be- 


ſides the ſkin will be ſweaty and clammy when ſtale, but cool 


and ſmooth when new. : 
If you find little kernels in the fat of the pork, like hail- 
ſhot, if many, it is meaſly, and dangerous to be eaten 


How to cbuſe brawn, veniſon, Weſtphalia hams, &c. 


BRAWN is known to be old or young by the extraordinary 
or moderate thickneſs of the rind ; the thick is old, the mode- 
rate is young. If the rind and fat be very tender, it is not boar- 
drawn, but barrow or ſow. Po 

| Veniſon 
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Veniſon. 


TRY the haunches or ſhoulders under the bones that come 
out, with your finger or knife, and as the ſcent is ſweet or rank, 
it is new or ſtale ; and the like of the ſides in the moſt flzſhy 
parts: if tainted they will laok greeniſh in ſome places, or more 
then ordinary black. Look on the hoofs, and if the clefts are 
very wide and tough, it is old; if cloſe and ſmooth, it is 


young. | 
| The ſeaſon for veniſon. 

THE buck veniſon begins in May, and is in high ſeaſon till 
All-Hallow's-day ; the doe is in ſeaſon from Michaelmas to 
the end of December, or ſometimes to the end of January. 


Weſtphalia hams and Engliſh bacon. 

Put a knife under the bone that ſticks out of the ham, and 
if it comes out in a manner clean, and has a curious flayour, it is 
ſweet and good; if much ſmeared and dulled, it is tainted or ruſty, 

Engliſh gammons are tried the ſame way ; and for otherparts 
try the fat ; if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has ſome lit - 
tle fireaks of yellow, it is ruſty, or will ſoon be ſo. | 


To chuſe butter, cheeſe, and eggs. 

WHEN you buy butter, truſt not to that which will be gi; 
ven you to taſte, but try in the middle, and if your ſmell and 
taſte be „ you cannot be deceived, | 

Cheeſe is to be choſen by its moiſt and ſmooth coat; if old 
cheeſe be rough coated, rugged, or dry at top, beware of little 
worms or mites. If it be over-full of holes, moiſt or ſpungy, it 
is ſubject to maggots. If any ſoft or periſhed place appear on 
the outſide, try how deep it goes, for the greater part may be 
hid within. | 

Eggs, hold the great end to your tongue; if it feels warm, 
be ſure it is new; if cold, it is bad, and ſo in proportion to the 
heat and cold, ſo is the goodneſs of the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
freſher the egg the ſooner it will fall to the bottom; if rotten, 
it will ſwim at the top. This is alſo aſure way not to be de- 
ceived, As to the keeping of them, pitch them all with the 
ſmall end downwards in fine wood-aſhes, turning them ance 
a week end-ways, and they will keep fome months, 


| Poultry in ſeaſon. 
JANUARY. Hen turkeys, capons, pullets with eggs, fowls, 
chickens, hares, all forts of wild fowl, tame rabbits and tame 
pigeons. Fk- 
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February. Turkeys and pullets with eggs, capone, ſowis, 
ſmall chickens, hates, all forts of wild fowl (which in this 
month begin to decline) tame and wild pigeons; tame rabbits; 


green gee ſe, young dueklings, and turkey poults. JG! 
March. This month the ſame'#s the preceding month; and 
in this month wild fowl goes quite ut. 
April. Pullets, ſpring fowls, Ehigkens, pigeons, your wild 
rabbits, leverets, young geeſe, CES and turkey poults. 
May. e ſame. | e 
r 


uly. The ſame; with young pattridges, pheaſanits; and 


. 4 


wild ducks, called flappers or moulters. 
Auguſt. The fame. "p50 and We" 

© "September, October; Novembet, and December. In theſe 
months all ſorts of fowl, both wild and tame, are in ſeaſon; and 
in the three laſt, is the full ſeaſon for all manner of wild fow), 
111 1; Howto cbuſe poultry. * 


"| 


7 hnow whether a tapon is a true one, young er old, new or ale. 


IF he be young his ſpurs are-ſhort; and his legs ſmooth ; if 
a true capon, a fat vein on the fide of his breaſt, the comb pale, 
and a thick belly and rump : if new, he will have a cloſe hard 
vent; if ſtale, a looſe open vent. 8 
nb A coct or hen turkey, turkey ponlls. 
IF the cock be young, his legs will be black and ſmooth, and 
his ſpurs ſhort; if ſtate, his eyes will be ſank in his head, and 
the feet dry; if new, the eyes lively and feet limber:- Obſerve 
the like by the hen, and moreover if ſhe be with egg, me will 
have a ſoft open vent; if not, a hard cloſe vent. Turkey poults 
are known the ſame way, and their age cannot deceive you. 


ARS A cock, hen, Fe. | 
IF young, his ſpurs are ſhort and dubbed; but take particular 
hotice they are not pared nor ſcraped : if old, he will have an 
open vent; but if new, a cloſe hard bent: and fo of a hen, for 
hewneſs or ſtaleneſs 3 if old, her legs and comb are rough; if 
young, ſmooth. | | 
A tame gooſe, wild gooſe, and bran gocſe. 

IF the bill be yellowiſh, and ſhe has but few hairs, ſhe is 
young ; but if full of hairs, and the bill and foot red, ſhe is 
bild ; if new, limber-fgoted : if tale, dry footed. And fo of à 
wild gooſe, and bran gooſe, Try 

. ; 
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e. Wild and tame ducts. 
THE duck, when fat, is hard and thick on the belly, but if 


not, thin and lean ; if new, limber-footed ;. if ſtale, dry footed. 
' Atrue wild duck has a reddiſh foot, ſmaller than the tame one. 


Goodwetts, marle,knots, ruffs, gull, dotterels, and wheat-ears. 

IF theſe be old, their legs will be rough; if young, ſmooth ; 
if fat, a fat rump ; if new, limber- footed; if ſtale, dry-footed. 

Pheaſant cock and ben. 

THE cock when young, has dubbed ſpurs : when old, harp 
fmall ſpurs; if new, a faſt vent; and if ſtale, an open flabby 
one, The heo, if young, has ſmooth legs, and her fleſh of a cu- 
rious grain; if with egg, flxe will have a ſoft open vent, and if 
not, a cloſe one. For newneſs or ſtaleneſs, as the cock. | 

| Heath and pheaſant poults. 54% f 

IF new, they will be ſtiff and white in the vent, and the fee 
limber; if fat, they will have a hard vent; if ſtale, dry - footed 
and limber; and if touched, they will peel. 
Heath cock and ben. 

IF young, — have ſmooth legs and bills; and if old, 
rough. For the reſt, they are known as the foregoing. 


Partridge, cock and ben. 

THE bill white, and the legs bluiſh, ſhew age; for if young, 
the. bill- is black and legs yellewiſh; if new, a faſt vent; if 
ſtale, a green and open one. If their crops be full, and they 
have fed on green wheat, they may taint there; and for this 
ſmell in their mouth. K el 

| Woodcock and ſnipe. 

THE woodceck, if fat, is thick and hard; if new, limber- 

footed; when ſtale, dry-footed; or if their noſes are ſnotty, 


and their throats muddy and mooriſh, they are naught. A ſuipe, 


if fat, has a fat vent in the fide under the wing, and in the vent 
feels thick ; for the reſt, like the woodcock. 


Doves and pigeons. 


TO know the turtle dove, look for a bluiſh ring round his 
neck, and the reit moſtly white: the ſtock-dove is bigger; 
and the ring-dove is leſs than the flock-dcove. The dove-houſe 
pigeons, when old, are red legged; if new and fat, they will 
feel full and ft in the vent, and ate limber-footed ; but if ſtale, 
a flabby and green vent. 

And ſo green or grey plover, fieldfare, blackbird, thrufh, 
larks, &c. 6 Of 


* 
* * 


made Plain and Kah. 323 


Of hare, leveret, or rabbit. 


HARE will be whitiſh and iff, if new and clean killed; if 
ſale, the fleſh blackiſh in moſt parts and the body limber ; if the 
cleft in her lips ſpread very much, and her claws wide andrag- 
ged, the is old, and the contrary young; if the hate be young, 
the ears will tear like a piece of brown paper ; if old, dry and 
tough. To know a true leveret, feel on the fore-leg near the 
foot, and if there be a ſmall bone or knob it is right, if not, it 
is a hare : for the reſt obſerve as in a hate. A rabbit, if ſtale, 
will be limber and ſlimy; if new, white and ſliff; if old, her 
. "claws are very long and rough, the wool mottled with grey 
+ hairs; if young, the claws and wool ſmooth. | 


FIS H in ſeaſon. 
0 . Candlemas quarter. | 
LOBSTERS, crabs, craw-fiſh, tiver craw-fiſh, guard-fiſh, 


mackrel, bream, barbel, roach, ſhad or alloc, lamprey or lam- 
per- eels, dace, bleak, prawns, and horſe-mackrel. 

The eels that are taken in running water, are better than 
pond cels ; of theſe the filver ones are moſt eſteemed, 


Midſummer quarter. 


TURBUTS and trouts, ſoals, grigs, and ſhafflins and glout, 
tenes, ſalmon, dolphin, flying - fiſh, ſhee p- head, tollis, both land 
and ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. 

Sturgeon is a fiſh commonly found in the northern ſeas; but 
now and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen ſeet in length. They are much 
eſteemed when freſh, cut in pieces, and toaſted or baked, orpick-. 
led for cold treats. The cavier is efteemed a dainty, which is the 
ſpawn of this fiſh, The latter end of this quarter comes ſmelts. 


Micbaelmas quarter, 1 
COD and haddock, coal - fiſh white and pouting hake, lyng, 


tuſke and mullet, red and grey, weaver, gurnet, rocket, her- 
rings, ſprats, ſoals, and flounders, pla:ſe, dabs and ſmeare dabs, * 
eels, chars, ſcate, thornback and homlyn, kinſon, oyſters and 
| (collops, ſalmon, ſea-perch and carp, pike, ten h, ang ſea tench. 
Scate-maides are black, and thoinback maides white. Gray 


baſs comes with the mullet. | 
| Y 2 In 
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Tn this quarter are fine ſmelts, and hold till after Chriſtmas, 
There are two forts of mullets, the ſea-mullet and river. 
mullet, both equally good, | 


Chriſtmas quarler. * | 
DOREY. brile, gud eons, goilin, ſmelts, crouch, perch, 
anchovy and Joach, ſol op and wilks, periwinkles, cockles, 
muſlels, geare, bearbet and hollebet. 


Het to chuſe fiſh. 
To chuſe faimon, pile, trout, carp, tench, grailing, barke!, hub, 
ruff; eel, whiting, ſmelt, had, 8 
ALL theſe are known to be new or ſtale by the colour of 
their gills, their eaſineſs or hardneſs to open, the hanging or 
keeping up their fins, the ſtanding out or ſinking of their eyes, 
&c. and by ſmelling their gills. 
Turbot. 
HE is choſen by his thickneſs and plumpnefs; and if his belly 


be of a cream colour, he muſt ſpend well; but if thin, and his 


belly of a bluiſh white, he will eat very looſe, 


Cod and codling, 
CH USE him by his thickneſs towards his head, and thewhite- 
neſs of his fleſh when it is cut: and ſo of a codling. 
Lyng. 
FOR dried lyng. chuſe that which is thickeſt i in the poll, 
and the fleſh of the brighteſt yellow. 


| Scate and thernback. 
THESE are choſen by their thickneſs, and the he: ſcate is 
the [weeteſt, eſpecially if large. 


Soals. 
THESE are choſen by their thickneſs and ſtiffneſs; when 
their bellies ace of a cream colour, they ſpend the firmer. 


Sturgeon. 
IF it cuts without crumbling, and the veinsand priſtles give 
a true blue where they appear, and the fleſh a perfect white, 
then conclude it to be good. 


Freſb herrings and mackrel. 


AF their gills are of a lively ſhining redneſs, their eyes ſtand 
full, and the fiſh is ſtiff, then they are neu; bur if duſky and 
faded, or linking and wrinkled, and tails limber, they's are ſtale. 


ELibfters. 


CHUSE them by their weigh: z the heavieſtarc beſt, if no wa- 
Leo 


£A we oa wa 


8. 
Fo 
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ter be in them: if new, the tail will pull ſmart, like a ſpring ; 
if full, the middle of the tail will be full of bare, or reddiſh- 
tkinned meat. Cock Jobſter is known by the narrow back part 


of the tail, and the two uppermoſt fins within his tail are tif 

and hard; but the hen is ſoft, and the back of her tail broader. 
Prawns, ſhrimps, and crabfiſh. 

THE two firſt, if ſtale, will be limber, and caſt a kind of 

ſlimy ſmell, their colour fading, and they ſlimy: the latter will 

be limber in their claws and joints, their red colour turn black - 


iſh and duſky, and will have and ill ſmell under their throats; 
otherwiſe all of them are good, 


Plaiſe and flounders. Ps 
IF they are ſtiff, and their eyes be not ſunk or look dull, they 
are new; the contrary when ſtale, The beſt ſort of plaiſe look 


bluiſh on the belly. 
Pickled ſalmon. 


IF the fleſh feels oily, and the ſcales are ſtiff and ſhining, 
and it comes in flakes, and parts without crumbling, then it is 
new and good, and not otherwiſe, 

Pickled and red berrings. 

FOR the firſt, open the back to the bone, and if the fleſh be 
white, leaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good gloſs, part well from 
the bone, and ſmell well, then conclude them to be good. 


Fxvits and GagDen-STuFF throughout the year. 
January fruits yet laſting, are 


— 


_ » SOME grapes, the Kentiſh, ruſſet, golden, French, kirton 


and Dutch pippins, John apples, winter queenings, the mart- 

gold and Harvey apples, pom-water, golden-dorſer, renneting, 

love's pearmain, and the winter pearmain; winter burgomot, 

winter - boncretien, winter maſk, winter Norwich, and great ſur- 

rein pears. All garden things much the ſame as in December. 
February fruits yet laſting. 

THE ſame as in January, except the golden-pippin and pom- 
water; alſo the pomery, and the winter-peppering and dago- 
bent pear. x 

. March fruits yet laſting. 

THE golden ducket- dauſet, pippins, rennettings, love's pear- 

main and John apples. The Jatter boncretien, and double» 


bloſſom pear, Y 2 April 
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April fruits yet laſting. 


© YOU have now in the kitchen-garden and orchard, autumn 
carrots, winter ſpinach, ſprouts of cabbage and cauliflowers, 
turnip-tops, aſparagus, young radiſhes, Dutch brown lettuce 
and creſſes, burnet, young onions, ſcallions, leeks, and early 
kidney beans. On hot beds, purſlain, cucumbers, and muſh. 
rooms. Some cherries, green apricots, and gooſeberries for tarts, 

Pippins, deuxans, Weſtbury apple, ruſſeting, gilliflower, the 


latter boncretien, oak pear, &c. 


May. The produf of the kitchen and fruit garden. 


. ASPARAGUS, cauliflowers, imperial Sileſia, royal and cab- 
bage lettuces, burnet, purſſain, cucumbers, naſturtian flowers, 
peaſe and beans ſown in October, artichokes, ſcarlet ſtrawber- 
ries, and kidney beans. Upon the hot beds, May cherries, May 
dukes, On walls, green apricots, and gooſeberries. 
Pippins, devans, or John apple, Weſtbury apples, ruſſetting, 
gillifower apples, the codling, &. | 

The great karvile, winter-boncretien, black Worceſter pear, 
ſurrein, and double bloſſom- pear. Now is the proper time to 
diſtil herbs, which are in their greateſt perfection. | 


June. The product of the kitchen and fruit garden. 


ASPARAGUS, garden beans and peaſe, kidney beans, cau- 
liflowers, artichokes, Batterſea and Dutch cabbage, melons on 
the firſt ridges, young onions, carrots, and parſnips ſown in 
February, purſlain, burrage, burnet, the flowers of naſturtian, 
the Dutch broyn, the imperial, the royal, the Sileſia and coſs 
lettuces, ſome blanched endive and cucumbers, and all ſorts of 
n 1 Tt 
Steen gooſeberries, ſtrawberries, ſome raſpberries, currants 
white and black, duke cherries, red harts, the Flemiſh and 
carnation-cherries, codlings, jannatings, and the maſculine apri- 
cot. And in the forcing frames all the forward kind of grapes. 


Fuly. The product of the kitchen and fruit garden. 
RONCIVAL and winged peaſe, garden and kidney beans, 
c2uliflowers, cabbages, artichokes, and their ſmall ſuckers, all 
forts of kitchen and aromatic herbs. Sallads, as cabbage· let- 
tuce, purſlain, burnet, young onions, cucumbers, 1 en- 
; | e b dive, 
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dive, carrots, turnips, beets, nafturtian-flowers, muſk melons, 
wood- ſtrawberries, currants, gooſeberries, raſpberries, red and 
white ane the Margaret apple, the primat-ruſſet, ſum- 
mer- green chiſſel and pearl pears, the carnation-morella, great 
bearer, Morocco, origat, and begarreaux-cherries. The nutmeg, 
Iſabella, Perſian, Newington, violet, muſcal, and rambeuillet 
peaches. NeQarines, the primodial, myrobalan, red, blue, am- 
ber, damaſk-pear, apricot, and cinnamon-plumbs; alſo the 
king's and lady Elizabeth's plumbs, &c. ſome figs and grapes. 


Walnuts in high ſeaſon to pickle, and rock-ſampier. The fruit 


yet laſting of the laſt year is, the deuxaus and winter-rufſeting, 


| Auguſt. The produtt of the kitchenand fruit garden. 
CABBAGES and their ſprouts, cauliflowers, artichokes, cab- 
bage-lettuce, beets, carrots, potatoes, turnip, ſome beans, 
peaſe, kidney-beans, and all forts of kitchen-herbs, raddiſhes, 
horſe-raddiſh, cucumbers, creſles, ſome tarragon, onions, gar · 
lick, rocumboles, melons, and cucumbers for pickling. 
GSooſeberries, raſpberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windſor fovereign, orange burgamot 
ſliper, red Catharine, king Catharine, penny -pruffian, ſummer 
poppening, ſugar and louding pears. Crown Bourdeaux, lavur, 
diſput, ſavoy and wallacotta peaches; the muroy, tawny, red 
Roman, little green cluſter, and yellow neQarines. 
Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs. 
luſter, muſcadin, and cornelian grapes. ” 


September. The product of the kitchen and fruit garden. 
GARDEN and ſome kidney - beans, roncival peaſe, artichokes, 
raddiſhes, cauliflowers, cabbage- lettuce, creſſes, chervile, oni- 
ons, tarragon, burnet, ſellery, endive, muſhrooms, * carrots, 
turnips, ſkirrets, beets, ſcorzonera, horſe-raddiſh, garlick, ſha- 
lots, rocumbole, cabbage and their ſprouts, with ſavoys, which 
are better when more ſweetened with the froſt. ; 
Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers, "1 


Ohober. The product of the kitchen and fruit garden. 


SOME cauliflowers, artichokes, peaſe, beans, cucumbers, 
and melons; alio July ſown kidney-beans, turnips, carrots, 
parſnips, potatoes, ikirrets, ſcorzonera, beets, onions, garlick, 
ſhalots, rocumbole, chardones, cteſſes, chervile, muſtard, 


Y 4 raddiſh, | 
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iaddiſh. rape, ſpinach, lettuce ſmall and cabbaged, burnet, tar- 
ragon, blanched ſellery and endive, late peaches and plumbs, 


grapes and figs. Mulberries, filberts, and walnuts, The bul- 
Jace, pines, and arbuters and great yariety of apples and p ears, 


* November. The product of the kitchen and fruit garden. 
CAULIFLOWERS in the green houſe, and ſome artichokes, 
carrots, parſnips, turnips, beets, ſkirrets, ſcorzonera, horſe- 
raddiſh, potatoes, onions, garlick, ſhalots, racumbole, ſellery, 
parſley, ſorrel, thyme, ſavoury, ſweet marjoram dry, and clary 
cabbages and their ſprouts, ſavoy-cahbage, ſpinach, late cu- 
cumbers. Hat herbs on the hot: bed, burner, cabbage, lettuce, 
endive blanched; ſev: ral ſorts of apples and pears. . . 
Some bullaces, medlars, arbutas, walnuts, hazel nuts, and 
cheſnuts, | | 


December. The preduft of the kitchen and fruit garden, 

MANY farts of cabbages and ſavoys, ſpinach, and ſome cau- 
liflowers in the conſervatory, and artichokes in ſand. Roots we 
have as in the laſt month. Small herbs on the hot-beds for ſal- 
Jads, alſo mint, tarragon, and cabbage -lettuce preſerved un- 
der glafles ; chervi}, ſellery, and endive blanched. Sage, thyme, 
ſavoury, beet-leayes, tops of young beets, parſley, ſorrel, ſpinach, 
leeks, and ſweet marjoram, marigold-flowers, and mint dried, 
Alparzgus on the hot-bed, and cucumbers on the plants ſown 
in July and Auguſt, and plenty of pears and apples. 


CH AP, XXII 


A certain cure for the bite of a mad dog.. 


LET the patient be blooded at the arm nine or ten ounces, 
Take of the herb, called in Latin, lichen cinereus terreſti is ; 
in Engliſh, aſh-coloured ground liver-wort, cleaned, dried, and 
powdered, half an ounce; Of black pepper powdered, two 
drams. Mix theſe well together, and divide the powder into 
four doſes, one of which muſt be taken every morning faſting, 
for four mornings ſucceſſively, in half a pint of cow's milk 
warm. After tneſe four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river every morning 
faſting for a month. He muſt be dipt all over, but not to ſtay 
in (with his head above water) longer than half a minute, if the 


2 Water 
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water be very cold. After this be muſt go in three times a week 
ſora fortnight longer. He of Ä 
N. B. The lichen is a very common herb, and grows generally 
in ſandy and barren ſoils all over England. The fight time toga- 
ther it is in the months of October and November. Dr. Mead. 


| Ano ber for the bite of a mad dog. 

F oO the bite of a mad dog, for either man or beaft, take fix 
ounces of rue clean picked and bruiſcd; four ounces of garlick 
peeled and bruiſed, four ounces of Venice treacle, and four 
ounces of filed pewter, or ſcraped tin. Boil theſe in two quarts 
of the beſt ale, in a pan covered cloſe over a gentle fire, for the 
ſpace of an hour, then (train the ingredients from the liquor. 
Give eight or nine ſpoonfuls of it warm to a man, or a woman, 
three mornings faſting. Eight or nine ſpoonfuls is ſufficient for 
the ſtrongeſt; a leſſer quantity to thoſe younger, or of a weaker 
conſtitution, as you may judge of their ſtrength. Ten or twelve 
ſpoonfuls for a horſe or a bullock; three, four, or five to a 
{heep, hog, or dog. This muſt be given within nine days after 
the bite ; it ſeldom fails in man or beaſt. If you bind ſome of 
the ingredients on the wound, it will be ſo much the better, 

Receipt againſt the plague. 

TAKE of rue, ſage, mint, roſemary, wormwood, and la- 
vender, a handfal of each; infuſe them together in a gallon 
of white wine vinegar, put the whole into a ſtone· pot cloſely 
covered up, upon warm wood. aſhes, for four days: after which 
draw off (or {train through fine flannel) the liquid, and put it 
into bottles well corked; and into every quart bottle put a quar- 
ter of an ounce of camphire. With this preparation waſh your 
mouth, and rub your loins and your temples every day; ſnuff a 
little up your noſt. ils when you go into the air, and carry about 
you a bit of ſpunge dipped in the ſame, in order to ſmell to upon 
all occaſions, eſpecially when you are near any place or perſon 
that is infected. They write, that four malefactors (who had 
robbed the infected houſes, and murdered the people during the 
courſe of the plague) owned, when they came to the gallows, 
that they had preſerved themſelves from the contagion by uſing 
the above medicine only; and that they went the whole time 
from houſe to houſe without any fear of the diſtemper, 


How to keep clear from bugs. | 

FIRST take out of your room all ſilver and gold Jace, then 
ſet the chairs about the room, ſhut up your windows and 
doors, tack a blanket over each window, and before the chim- 


ney, and over the doors of the room, ſet open all cloſets and 
cup: 


# 
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cupboard doors, all your drawers and boxes, hang the reſt of your 
bedding on the chairbacks, lay the feather-bed on a table, then 
ſet a large broad earthen-pan in the middle of the room, and in 
that ſet chaffing diſh that ſtands on feet, full of charcoal well 
lighted. If your room is very bad, a pound of rolled brimftone ; 
if only a few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poſſibly you can, or it will take 
away Jour breath. Shut your door cloſe, with the blanket over 
it, and be ſure to ſet it ſo as nothing can catch fire. If you have 
any India pepper, throw it in with the brimſtone. You muſt 
take care to have the door open whilſt you lay in the brimſtone, 
that you may get out as ſoon as poſſible. Don't open the door 
under {ix hours, and then you muſt be very careful how you go 
in to open the windows; therefore let the doors ſtand open an 
hour before you open the windows. Then bruſh and ſweep your 
room very clean, waſh it weli with boiling lee, or boiling wa- 
ter, with a little unſlacked lime in it, get a pint of ſpirits of 
wine, a pint of ſpirits of turpentine, and an ounce of camphire; 
ſhake all well together, and with a bunch of feathers waſh your 
bedſtead very well, and ſprinkle the reſt over the feather bed, 
and about the wainſcot and room. | wk 

If you find great ſwarms about the room, and ſome not dead, 
do this over again ; and.you will be quite clear. Every ſpring 
and fall, waſh your bedſtead with half apint, and you will never 
have a bugg; but if you find any come in with new goods, or 
boxes, &c. only wafh your bedſtead, and ſprinkle all over your 
bedding and bed, and you will be clear; but be ſure to do it as 
ſoon as you find one. If your room is very bad, it will be 
well to paint the room after the brimſtone is burnt in it. 

This never fails, if rightly done. 


An effetual way to clear the bedſtead of buggs. 

TAK Equickſfilver, and mix it well in a mortar with the white 
of an egg till the quickſi]yerisall well mixt, and there is no blub - 
bers; then beat up ſome white of an egg very fine, and mix with 
the quickfilver till it is like a fine oĩntment, then with a feather 
anoint the bedſtead all over in every creek and corner, and about 
the lacing and binding, where you think there is any. Do this two 
or three times: it is a certain cure, and will not ſpoil any thing 

Directions to the bouſe-maid. 

ALWAYS when you ſweep a room, throw alittle wet ſand 
all over it, and that will gather up all the flew and duſt, pre- 
vent it from riſing, clean the boards, and ſave the bedding, 
pictures, and all other furniture from duſt and dirt. 0 5 


A As printed in the Fir ru EpiTion,  _ 


To areſs a turtle the Weſt Indian way. 


TAKE the turtle out of water the night before you intend 
to dreſs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed well; then cut off the fins, ſcald, 
ſcale and trim them with the head, then raiſe the callepy (which 
is the belly or under - ſhell) clean off, leaving to it as much meat 
28 you conveniently can; then take from the back ſhell all the 
meat and intrails, except the monſieur, which is the fat, and 
looks green, that muſt be baked to and with the ſhell; waſh all 
clean with ſalt and water, and cut it into pieces of a moderate ſize, 
taking ſrom it the bones, and put them with the fins and head 
in a ſoop pot, with a gallon of water, ſome ſalt, and two blades 
of mace. When it boils ſkim it clean, then put in a bunch of 
thyme, parſley, ſavoury, and young onions, and your veal part, 
except about one pound and a half, which muſt be made 
force-meat of, as for Scotch collops, adding a little Cayan pep» 

er; When the veal has boiled in the ſoop about an hour, take 
it out and cut it in pieces, and put to the other part. The 
guts (which is reckoned the beſt part) muſt be ſplit open, ſcraped 
and made clean, and cut in pieces about two inches long. The 
paunch or maw muſt be ſcalded and ſkinned, and cut as the 
others parts, the ſize you think proper; then put them with the 
guts and other parts, except the liver, with half a pound of 
good freſh butter, a few ſhallots, a bunch of thyme, parſley, 
and a little ſavoury, ſeaſoned with ſalt, white pepper, maee, 
three or four cloves beaten, a little Cayan pepper, and take, 
care not to put too much; then let it ſtew about half an hour 
over a good charcoal. fire, and put in a pintanda halfof Madeira 
wine, and as much of the broth as will cover it, and let it ſtew 
till tender. It will take four or five hours doing. When almoſt 
enough, ſkim it, and thicken it with flour, mixt with ſome veal 
broth, about the thickneſs of a fricaſay. Let your force meat 
balls be fried about the ſize of a walnut, and be ſte wed about half 
an hour with the reſt; if any eggs, let them be boiled and clean- 
ed as you do knots of pullets eggs ; and if none, get twelve or 
fourteen yolks of hard eggs: then put the ſtew (which is the 
callepaſh) into the back-ſhell, with the eggs all over, and put 

it into the oven to brown, or do it with a ſalamander. * 
g e 
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The callepy muh be flaſhed in ſeveral places, and moderate- 
ly feaſoned, with pieces of butter, mixt with chopped thyme, 
parſley and young; onions, with ſalt, white. pepper and mace 
beaten, and a little Cayan pepper; put a piece on each ſlaſh, 
and then ſome over, and a duit of flour; then baks it in a tin 
or iron dripping- pan, in a briſk o“ sn. | 
The back ſhell (which is called the callepaſh) muſt be ſ-a- 
ſoned as the callepy, and baked in a dripping-pan, ſet upright 
with four brickbats, or any thing elſe. An hour and a half will 
dake it, which muſt be done before the ſte is put in, 
The fins, when boiled very tender, to be taken out of the 
. foop, and put into a ſtew- pan, with ſome good veal gravy, not 
high coloured, a little Madeira wine, ſeaſoned and thickened as 
the callepaſh, and ſerved in a diſh by itſelt. 

The lights, heart and liver, may be done the fame way, only 
a little higher ſeaſoned; or the lights and heart may be ſtewed 
with the callepaſh, and taken out before you put it in the ſhe], 
witb a little of the ſauce, adding a little more ſeaſoning, and 
diſh it by itſelf, _ | is 59044 et | 
The veal part may be made friandos, or Scotch collops of. 
The liver ſhou!d never be ſtewed with the catlepaſh, but al- 
ways dreſſed by itielf. after any manner you like; except you 
feparate the lights and heart from the callepaſh, and then always 
ſerve them together in one diſh, I ake care to ſtrain the ſoop, 
and ſerye it in a turreen, or clean china bowl. nem 

1 aha 2 Difhes. 

* A Callepy, 

| Lights, &c.—Soop—Fins. 

| Callepaſh. 1 | 
N. B. In the Weſt Indies they generally ſouſe the fins, and 
eat them cold; omit the liver, and only ſend to table the cal- 
lepy, callepaſh, and ſoop. This is for a turile about ſixty pounds 
weight. | ; 

. To make ice-cream. 

TAKE two pewter-baſons, one larger than the other; the 
inward one muſt have a cloſe cover, into which yqu are to put 
your cream, and mix it with raſpberries, or whatever you like 
beſt, to give ita flavour and a colour. Sweeten it to your pa- 
late; then cover it cloſe, and ſet it into the larger baſon. Fill it 
with ice, and a handful of ſalt : let it ſtand in this ice three 
quarters of an hour, then uncover it, and ſtir the cream well 
together; cover it cloſe again, and let it ſtand half an hour 
longer, after that turn it into your plate. Theſe things are made 
at the pewterers, A ture 
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BOlL a turkey or a fowl as white as you can, let it ſtand till 
cold, and have ready a jelly made thus: take a fol, ſkin it, 
take off all the fat, don't cut it to piet᷑es, nor break the bones; 
take four pounds of a leg of veal, without any fat or ſkin, put 
it into a well-(tinned ſauce pan, put io it full three quarts of wa- 
ter, ſet it on a very clear fire tiil it begins to ſunmer; be ſure 
to ſkim it well, but take great care it don't boil. When it is 
well ſkimmed, ſet it fo as it will but juſt ſeem to fimmer, put 
to it two large blades of mace, half a nutmeg, and twenty 
corns of white pepper, a little bit of lemon- peel as big as afix- 
pence, This will take fix or ſeven hours doing. When you 
think it is a ſtiff jelly, which you will know by taking a liule 
out to cool, be ſure to ſkim off all the fat, if any, and be ſure 
not to ſtir the meat in the ſauce-pan. A quarter of an hour be- 
fore it is done, throw in a large tea ſpoonful of ſalt, ſqueeze'in 
the juice of half a fine Seville orange or lemon; when you think 
it is enough, ſtrain it off through à clean ſieve, but don't pour 
it off quite to the bottom, for fear of fertfings. Lay the twkey 
or fow] in the diſh you intend to ſend it to the table in, then 
pour this liquor over it, let it ſtand till quite cold, and fend it 
to table. A few naftertian flowers ſtuck here and there looks 
pretty, if you can get them; but lemon, and all thoſe things are 
entirely fancy, Tais is a very pretty diſh for a cold collation, 
or a ſupper. | | 
All forts of birds or fowls may be done this way. 


1 Jo male cilron. my 
QUARTER your 'melon and take out zl the inſide, then 


put into the ſyrup as much as will cover the coat; let it boil ia 
the ſyrup till the cot is as tender as the inward part, then put 
them in the pot with as much ſyrup as will cover them. Let 
them ſtand for two or three days, that the ſyrup may penetrate 
thro* them, and boil your ſyrup to a candy height, with as much 
mountain wine as will wet your ſyrup, ctarily it, and then doit 
it to a candy height; then dip in the quarters, and lay them on a 
fieve to diy, and fet them before a flow fire, or put them in a 

ow oven till dry. Obſerve that your melon is but half ripe, 
and when they are dry put them in deal boxes in paper. 


| To candy cherries er green gages. _ 
DIP the ſtalks and leaves in white-wine vinegar boiling, then 


ſcald them in ſyrup; take them out and boil them to a candy 
; height; 
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height; dip in the cherries, and hang them to dry with the cher 
ries downwards. Dry them before the fire, or in the ſun. 
Then take the plumbs, after boiling them in a thin ſyrup, peel 
off the fkin and candy them, and ſo hang them up to dry. 


To take ironmolds out of linen. 


F TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it through 
a cloth, bottle it and keep it for uſe. Take alittle of the above 
Juice, in a filver or tin ſauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don't rub it, but only ſqueeze it. As ſoon 
as the ironmold is out, throw it into cold water, 


| To make India pickle. 

IO a gillon of vinegar one pound of garlick, and three 
quarters of a pound of long pepper, a pint of muſtard ſeed, one 
pound of ginger, and two ounces of turmerick ; thegarlick muſt 
be laid in falt three days, then wip'd clean and wry'd in the ſun; 
the long pepper broke, and the muſtard ſeed bruiſed : mix all 
together in the vinegar, then take two large hard cabbages, 
and two cauliflowers, cut them in quarters, and ſalt them well; 
let them lie three days, and dry them well in the ſun. _ 
N. B. The ginger muſt lie twenty four hours in ſalt and wa- 
ter, then cut ſmall and laid in ſalt thiee days. EO, 


To make Engliſh catchup. 


TAKE the largeſt flaps of muſhrooms, wipe them dry, but 
don't peel them, break them to pieces,-and ſalt them very well; 
let them ſtand ſo in an earthen pan for nine days, ſtirring them 
once or twice a day, then put them iato a jug cloſe ſtopp'd ſet 
into water over a fire for three hours; then flrain it through a 
ſieve, and to every quart of the juice put a pint of ſtrong flale 
mummy beer, not bitter, a quarter of a pound of anchovies, a 
quarter of an ounce of mace, tize ſame of cloves, half an ounce 
of pepper, a race of ginger, half a pound of ſhalots : then boil 
them -altogether over a flow fire till half the liquor is waſted, 
keeping the pot cloſe covered; then ſtrain it through a flannel 
bag. If the anchovies don't make it ſalt enough, add a little ſalt. 


To prevent the infection among horned cattle. 


MAKE an iſſue in the dewlap, put in a peg of black helle- 
bore, aud rub all the vents both behind and before with tar. 


NECES- 


* 


NECESSARY DIRECTIONS, 


Whereby the reader may eaſily attain the uſeful. 
ART of Carvin. 


To cut up a turkey. 


RAISE the leg, open the joint, but be ſure not to take off 
the leg; lace down both ſides of the, breaſt, and open the pi- 
nion of the breaſt, but do not take itoff; raiſe the merry thought 
between the breaſt- bone and the top, vaiſe the braun, and turh 
it outward on both ſides, but be careful not to cut it off, nor 
break it; divide the wing: pinions from the joint next the body, 
and ſtiek each pinion where the brawn was turned out; cut off 
the ſharp end of the pinion, and the middle-piece will fit the 
place exactly. | 


A buftard, capon, or phtofant, is cut up in the ſame manner. | 
To rear a gooſe. 


CUT off both legs in the manner of ſhoulders of lamb; take 
off the belly - piece cloſe to the exttemity of the breaſt; lace the 
gooſe down both ſides of the breaſt, about half an inch from the 
ſharp bone: divide the pinions and the fleſh firſt laced with your 
knife, which muſt be raiſed from the bone, and taken off with 
the pinion from the body ; then cut off the merry-thought, 

and cut another ſlice from the breaſt-bone, quite through; laſt- 
ly, turn up the carcaſe, cutting it aſunder, the back above the 
loin- bones. | | 


To unbrace a mallard or duck, 


FIRST, raiſe the pinions and legs but cut them not off; 
then raiſe the merry-thought from the breaſt, and lace it down 


both ſides with your knife. 


To unlace a coney. 


THE back muſt be turned downward, and the apron divided 
from the belly ; this done, flip in your knife between the kid- 
neys, Jooſening the fleſh on each fide; then turn the belly, cut 
the back croſs-ways between the wings, draw your knife down 


both ſides of the back#bone, dividing the ſides and leg "_ _ 
| ack. 
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back. Obſerve not to pull the leg too violently from the bone, 
when you open the ſide, but with great exadtneſs lay open the 
ſides from the ſcut to the ſhoulder ; and then 8 the legs tOge= 
ther. | 8 


To. 0 wing a Amate or quail. 


AFTER having raiſed the legs and wings, uſe ſalt and pow- 
dered ginger for ſauce. 


To allay a pheaſen or teal. 


| - THIS differs in nothing from the foregoing, but that you 
. mult uſe ſalt only for ſauce, | 


To diſmember a wh, 


. CUT of the legs, lace the breaſt down each fide, and open 
the breaſt-pinion, without cutting it off; raiſe the merry-thought 
between the breaſt-boneand the top of it; then raiſethebrawn, 
turning it outward on both fides; but break it not, nor cut it 
off; ſever the wing-pinion from the joint neareſt the body, 
ſticking the pinions in the place where the brawn was, re- 
member to cut off the ſharp end of the pinion, and ſupply the 
place with the middle-piece. 


In this manner ſome people cut up a capon or ere ond lite- 
wiſe a bittern, * no ſauce but ſalt. | 


To thigh a woodcoct. 


THE legs and wings muſt be raiſed in the manner of a 
fowl, only open the head for the brains. And ſo you thigh 
curlews, plover, or ſnipe, ufing no fauce but ſalt. 


To diſplay a crane. 


AFTER his legs are unfolded, cut off the wiffgs; take them 
up, f ſauce them with eee ginger, vinegar, falt, and 
muſtard. 


To ifi a ſwan, 


SLIT it faiily dowa the middle of the breaſt, clean through 
the back, from — neck to the rump ; divide it in two parts, 
neither beeaking or tearing the fleſh; then lay the halves in a 
charger, the ſlit ſides downwards; throw ſalt upon it, and ſet 
it again on the table. The lauce muſt be chaldron, ſerved up 


in ſaucers. ; 
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Obſervations on preſerving Salt Meat, fo as to 
keep it mellow and fine for three or four 
Months ; and to preſerve potted Butter. | 


AKE care when you ſalt your meat in the ſummer, that 
it be quite cool after it comes from the butchers; the way 
is, to lay it on cold bricks for a few hours, and when you alt it, 
lay it up on an inclining board, to drain off the blood; then ſalt it 
a-freſh, add to every pound of ſalt half a pound of Liſbon ſugar, 
and turn it in the pickle every day; at the month's end it will 
be fine: the ſalt which is N uſed, hardens and ſpoils all 
the meat; the right ſort is that called Lowndes's ſalt; it comes 
from Nantwich in Cheſhire: there is x very fine ſort that comes 
from Malden in Eſſex, and from Suffolk, which is the reaſon 
of that butter being finer than any other ; and if every body 
would make uſe of that ſalt in potting butter, we ſhould not 
have ſo much bad come to market; obſerving all the general 
rules of a dairy, If you keep your meat long in ſalt, half the 
quantity of ſugar will do; and then beſtow Joaf ſugar, it will 
eat much finer, This pickle cannot be called extravagant, be- 
cauſe it will keep a great while; at three or four months end, 
boil it up; if you have no meat in the pickle, ſkim it, and when 
cold, only add alittle more ſalt and ſugar to the next meat you 
put in, and it will be good a twelvemonth longer. ; 
Take a leg of mutton piece, veiny or thick flank-piece, with- 
out any bone, pickled as above, only add to every pound of 
ſalt an ounce of ſalt-petre ; after being a month or two in the 
pickle, take it out, and lay it in ſoft water a few hours, then roaſt 
it; it eats fine. A leg of mutton, or ſhoulder of veal does the 
ſame. It is a very good thing where a market is at a great diſ- 
tance, and a large family obliged to provide a great deal of meat. 
As to the pickling of hams and tongues, you havethereceiptin 
the foregoing chapters; but uſe _ of theſe — | 
2 


/ 
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will be equal to any — bams, provided your tuns! is 


fine and well fed. 


To adreſs a * tartle 


TAKE calf*s head, and ſcald off the hair, as you. would do 
A pig; bes clean it, cut off the horny part in thin flices, 
with as little of the Jean as poſlible ; put in a few chopp'd oyſ- 
ters, and the brains; have ready between a quart and three pints 
of ſtrong mutton or veal gravy, with a quart of Madeira wine, 
21prge tea ſpoonful of Cayan butter, a large onion chopped very 
{mal}; peel off an.balf of a large lemon, ſhred as fine-as poſh- 
ble, a little ſalt, the juice of four lemons, and ſome ſweet-herbs 
cut ſmall; ſtew all theſe together till the meat is very tender, 
which will be in about an hour and an half; andthen have ready 
the, back ſhell of à turtle, lined with a paſte of flour and water, 
which you muſt firſt ſet into the oven to harden ; then putin 
or ingredients, and ſet into the oven to brown the top; and 
Hel that is done, ſuit your garniſh at the top with the yall of 
887 s boiled has d and force-meat balls. 
B. This Bans is for a large head; if you cannot get the 
ſhelf of a turtle, a china- ſoop-diſh will do as well; and if no 
oven is at band, the ſetting may be omitted; and if no- oykters 


afe to be had, it is very good without. 


It bas been dreſſed with but a 8 of wine, and the j jules of 
two lemons... 
"When the horny part is boiled a little render. then put in 
out white meat. 
N will do without the oven, 4 take a five . of veal, 
oe off the ſkin, and cut ſome of the fine firm lean into ſmall 
pieces, as you do the white meat of a turtle, and ſtew i it with 
the other white meat above. 
9 the firm hard fat which grows between the meat, and 
ay that into the ſauce of ſpinage or ſorrel, till half an hour de- 
ore the above is ready; then take it out, and lay it on a fieve 
— drain; and put in juice to ſtew with the above. I he re- 
finder of the knuckle will help the gravy,  * | 


To few a buttock of beef. 


TAKE the beef that is ſoaked, waſh it clean from ſalt, and 
let it lie an hour in ſoft water; then take it out, and put it into 
your pot, as you would to do boil, dut put no water in, cover it 
cloſe with the lid, and let it ſtand over a middling fire, not fierce, 
but er er it t will take Juſt the fame time to do, + as if it was 
" 127 Fs (t@ . 
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to be boiled; when it is about half done, throw in an onion; 
little bundle of ſweet-herbs, a. little mage and whole pepper; 
cover it down quick again; boil roots and herbs as uſual to eat 
with it. Send it to table with the gravy in the diſh, © 
1% de 18 bus bas 1940 en iy 
To ſtew green peaſe the Jews way. 
TO two full quarts of Seafe putin 4 full quarter of a pint of 
oil-and water, not ſo much water as oil; a little different ſort 
of ſpices," as mace, clove, pepper, and nutmeg; all beat fine; 
a little Cayan pepper, a little ſalt; let all this ſtew in a btoady 
flat pipkin; when they are half done; with a ſpoon make two'or 
three holes; into each of theſe holes break an egg; yolk and 
white z take one egg and beat it, and throw over the whole 
when enough, which you will know by taſting them; and the 
egg being quite hard, ſend them to tableGQ. \ 
If they are not done in a very broad, open thing, it will be a 
: pron difficulty to get them out to lay in a diſn. 
They would be better done in a ſilver or tin diſh, on a ſtews 
hole, and. go to table in the ſame diſh : it is much better than 
putting them out into another diſh, te TIGER 


To dreſs baddocts after the Spaniſh ap. 
TAKE a haddock, waſhed very clean and dried, and broilit 
nicely; then take a quarter of a pint of oil in a ſtew pan, ſeaſon 
it with mace, cloves, and nutmeg, pepper and ſalt, two cloves 
of garlick, ſome love apples, when in ſeaſon; à little vinegar 7” 
put in the fiſh, cover it cloſe, and let it ftew half an hour over 
a flow fire. „ 3 
Flounders done the ſame way, ate very good. 
Minced baddochs after the Dutch way: l 
"BOIL them, and take out all the bones, mince them very 
fine with parſley and onions ; ſeaſon with nutmeg, pepper and 
ſalt, and ſtew' them in butter, juſt enough to keep moiſt * 
ſqueeze the juice of a lemon, and when cold, mix them up with 
eggs, and put into a puff paſte. | 


| To dreſs haddocks the Jews way. 


TAKE two large fine haddocks, waſh them very clean, cut 
them in ſlices about three inches thick, and dry them in acloth; . 
take a gill either of oil or butter in a ſtew-pan, a middling onion 

23 cut 


7 * 
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cut ſmall, a handful of parſley waſhed and cut ſmall ; let it juſt 
- boil up in either butter or oil, then put in the fiſh; ſeaſon it 
with beaten mace, pepper and ſalt, half a pint of ſoft water; 
let it ſtew ſoftly, till it is thoroughly done; then take the yolks 
of two eggs, beat up with the juice of a lemon, and juſt as it is 
done enough, throw it over, and ſend it to table. 


A Spaniſh peaſe ſoop. 

- TAKE one pound of Spaniſh peaſe, and lay them in water 
the night before you uſe them; then take a gallon of water, one 
guart of fine ſweet oil, a head of garlick; cover the pot cloſe, 
and let it boil till the peaſe are ſoft; then ſeaſon with pepper 
and falt; then beat up the yolk of an egg, and vinegar to your 
palate; poach ſome eggs, lay in the diſh on ſippets, and pour 
the ſoop on them. Send it to table. 


: To make onion ſoop the Spaniſh way. 

TAKE two large Spaniſh onions, peel and flice them; let 
them boi} very ſoftly in half a pint of ſweet oil till the onions 
are very ſoft; then pour on them three pints of boiling water; 
ſeaſon with beaten pepper, ſalt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of parſley waſhed clean, and 
chopped fine: let it boil faſt a quarter of an hour; in the mean 
time, get ſome ſippets to cover the bottom of the diſh, fried 
quick, not hard; lay them in the diſh, and cover each ſippet 
with a poached egg; beat up the yolks of two eggs, and throw 
over them; pour in your ſoop, and ſend it to table. 

Garlick and ſorrel done the ſame way, cats well. 


Milk ſoop the Dutch way. 


TAKE a quart of milk, boil it with cinnamon and moift 
ſugar; put ſippets in the diſh, pour the milk over it, and ſet it 
over a charcoal fire to fimmer, till the bread is ſoft, Take the 
yolks of two eggs, beat them up, and mix it with a little of 
the * "xy and throw it in; mix it all together, and ſend it up 
to e. | 


Fifo paſties the Italian way. 

TAKE ſome flour, and knead it with oil; take a lice of ſal- 
mon ; ſeaſon it with pepper and falt, and dip into ſweet 
ont, chop onion and parſley fine, and ſtrew over it; lay it in the 
paſte, and double it up in the ſhape of a ſlice of ſalmon : take 

| a piece 


a | Appendix to the Art of Cookery. 343 
a piece of white paper, oil it, and lay under the , and baks 
it; it is beſt cold, and will keep Fl — paſlys g 5 

Mackrel done the ſame way; head and tail together ſolded 
in a paſty, eats fine. r gs 


Aſparagus dreſſed the Spamſh wan. 
TAKE the aſparagus, break them in pieces, then boil them 
foft, and drain the water from them : take a little oil, water and 
vinegar, let it boil, ſeaſon it with pepper and ſalt, throw in the 

aſparagus, and thicken with yolks of eggs. >: 
Endive done this way, is good ; the Spaniard add ſugat, but 
that ſpoils them. Green peaſe done as above, are very good; 
only add a lettuce cut ſmall, and two or three onions, and leave 
out the eggs. 


Red cabbage dreſſed aſter the Dutch way, good for à cold 
TAKE the cabbage, cut it ſmall, and boil it ſoft; then drain 
it, and put it in a ſtew-pan; with a ſufficent quantity of oil 
and butter, a little water and vinegar, and an onion cut ſmall; 
ſeaſon it with pepper and ſalt, and let it ſimmer oh a ſlow fire, 


till all the liquor is waſted. | 
155 Cauliflowers dreſſed the Spaniſh wap. 

BOIL them, but not too much ; then drain them, arid put 
them into a ſtew-pan; to a large cauliflower put a quarter of a 
pint of ſweet oil, and two or three cloves of garlick; let them 
fry till brown; then ſeaſon them with peppet and ſalt, two or 
three ſpoonfuls of vinegar; cover the pan very eloſe, and let 
them ſimmer over a very ſlow fire an hour. | 


Carrots and French beans dreſſed the Dutch way. 


. SLICE the carrots very thin, and juſt cover them with wa- 
ter; ſeaſon them with pepper and ſalt, cut a good many onions 
and parſley ſmall, a piece of butter; let them ſimmet over a 
fire till done. Do French beans the ſame ways 1 


: Beans dreſſed the German way. | 
TAKE a large bunch of onions, peel and ſlice them, a grea 


quantity of parſley waſhed and cut ſmall, throw them into 2 


ſtey- pan, with a pound of * ſeaſon them well with pepper 
4 
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and ſalts put in two quarts of beaus; cover them cloſe, and let 
them do till the beans are brown, :ſkaking the pan often. Do 


Artichoke ſuckers dreſſed the Spaniſh Way. 
CLEAN aud waſh them, and cut them in half; then boil 


them in water, drain them from the water, put them into 


a ſtew · pan, with a little oil, a little watet, and a little vinegar ; 
ſeaſon. them with pepper and ſalt; ſtew them alittle, while, and 
then thicken them with yolks.of eggs. 2 

They make a pretty garniſh done, thus: clean chem and half 
boil them; then dry, them, figur them, and dip them in yolks 
of eggs, and fry, them brown. bas Dt 423230725 £ | 


To dry pears without ſugar. 


Ty 
- 


#? 


PAK E the Norwich pears, pare them with. a knife, and put” 


them in an earthen pot, and bake them not too ſoft ; put them 
into a white plate pan, and put dry ſtraw under;them, and lay 
them in an oven. after, breaq is dran, and every day warm the 
On to the degree of heat as When the bread is newly drawn. 


To diy lettuce-talks, artichoke-ſtalks, or cabbage-ſtalks. 
TAKE the ſtalks, peel them to the pith, and put the pith in 
a,{tzong brine, three or four days; then take them out of the 


btine, boil them in fair water very tender, then dry them with 
a cloth, and put them into as much clariſied ſugar as will cover 
them, and ſo preſerve them as you do oranges; then take them 
and ſet. them to drain; then take freſh ſugar, and boil it to the 


height; take them out and dry them. 


.* : Artichokes preſerved. the: Spaniſh ay. 
TAKE the largeſt you can get, cut the tops of the leaves 


off, waſh/them well and drain them; to every artichoke pour 
in a large ſpoonful of oil; ſeaſoned with pepper and ſalt. Send 


them to the oven, and bake them, they will keep a year. 
N. B. The Italians, French, Portugueſe, and Spaniards, 
have variety of ways of dreſſing of fiſh, which we have not, viz. 
As making ſiſh- ſoops, ragoos, pies, &c. 


For their ſoops, they uſe no gravy, nor in their ſauces, think- 


ing it improper to mix fleſh. and fiſh together; but make 2 


Appin He Arr of c ot 
fiſh- ſoops with fiſh, viz. either of ' craw-fiſh, lobſters, &c. tak. 
ing only the juice of them" 2" 
TAE your eraw-fiſh, tie them up in a muſſin rag, andbeil 
- | For their Pres. ren 
THEY make ſome of carp; others of different iſh: and ſome 


they make like our minced pies, via. They take a carp, and 
cut the fleſh from the bones, and mince itz adding currants, &c. 


e 7 Minolnd ive," © * % ; 
BLANCH:- the almonds, and pound them in a+ marble or 
wooden mortar; and mix them in a little boiling, water, preſs 
them as long as there is any milk in the almonds; adding freſn 
water every time; to every quart of almond juice, a quarter of a 
pound of rice, and two or three ſponfuls of orange-flawer wa- 
ter; mix them altogether, and immer it over a very ſlom char- 
coal fire, keep ſtirring it often; when done, ſweeten it to your 

palate; put it into plates, and throw beaten cinnamon over it. 


- P 
Lf: 1 


Sham chocolate. 228 
TAKE a pint of milk, boil it over a ſlow fire, with ſome 
whole cinnamon, and ſweeten it with Liſbon ſugar, beatup the 
yolks of three eggs, throw all together into a chocolate pot, and 
mill it one way, or it will turn. Serve it up in chocolate cups. 


Marmalade of eggs tbe- Jews way. 


TAKE the yolks of twenty-four eggs, beat them for an 
hour: clarify one pound of the beſt 'moiſt ſugar, four ſpobonfuls 
of orange flower water, one ounce of blanched and pounded 
almonds; ſtir all together over a very ſlow charcoal fire, keep- * 
ing ſtirring it all the while one way, till it comes to a conſiſ- 
tence; then put it into coffee-cups, and throw a little beaten 
einnamon on the top of the cups. n SARS 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all ſhapes, ſuch as birds, 
fh, and fruit. | 7 r Hers FU | 
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Acale the Spaniſh way. 
TAKE twelve eggs, three quarters of a pound of the beſt 


moiſt ſugar, mill them in a chocolate · mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces of candied orange - peel, two ounces of 
citron, four large ſpoonfuls of orange-water, half an ounce of 
— and a glaſs of ſack. It is better when baked in a 
Woven. | - 


Another way. 


TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three ſpoonfuls of ale yeaſt, 
or a glaſs of French brandy; beat all well together; then ſet it 
before the fire in a pan, where there is room for it to riſe; co- 
ver it cloſe with a cloth and flannel, that no air comes to it ; 
when you think it is raiſed ſufficiently, mix halfa pound of the 
beſt moiſt ſugar, an ounce of cinnamon beat fine : four ſpoon- 
fuls of orange-flower water, one ounce of candied orange-peel, 
one ounce of citron, mix all well together, and bake it. 


To dry plumbs. 


TAKE pear-plumbs, fair and clear coloured, weigh them 
and flit them up the fides ; put them into a broad pan, and fill 
it full of water, ſet them over a very flow fire; take care that 
the ſkin does not come off; when they are tender take them 
up, and to every pound of plumbs put a pound of ſugar; ſtrew 
a little on the bottom of a Jarge filver baſon; then lay your 
plumbs in, one by one, and ſtrew the remainder of your — 
over them; ſet them into your ſtove all night, with a good 
warm fire the next day; beat them, and ſet them into your 
ſtove again, and let them ſtand two days more, turning them 
every day; then take them out of the ſytup, and lay them on 


glaſs plates to dry. 


To make ſugar of pearl. 


TAKE damaſk roſe - water half a pint, one pound of fine 
ſugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten nd boil. them together according to art; add 
the pearl and gold leaves when juſt done, then caſt them on a 
marble. 8 

= 
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To make fruit wafers of cadlings, plumbs, Se. 
TAKE the pulp of any fruit rubb'd through a hair-fieve, 
and to every three ounces of fruit take ſix ounes of ſugar finely 
lifted. Dry the ſugar very well till it be very hotz heat the 
pulp alſo till it be very hot; then mix it and ſet over a flow 

obareoal fire, till it be almoſt a · boiling, then pour it in glaſſes 
or trenchers, and ſet it in the ſtove till you ſee it will leave the 
glaſſes; but before it begins to candy, turn them on papers in 
what form you pleaſe. You may colour them red with clove 
gilly-flowers ſteeped in the juice of lemon, 


To make white wafers, rh 
BEAT the yolk of an egg and mix it with a quarter of a 
pint of fair water; then mix half a pound of beſt flour, and 
thin it with damaſk roſe-water till you think it of a pro 
thickneſs to bake. Sweeten it to your palate with fine ſugar 
finely ſifted, 5 2 er 
5 To make brown wafers, 

TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flouc as will make it into 
a thin batter; ſweeten it with three quarters of a pound of fine 
ſugar finely fierced, and as much pounded cinnamon as will 
make'it taſte, Do not mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them. 


How todry peaches. 


TAKE the faireſt and ripeſt peaches, pare them into fair 
water; take their weight in double-refined ſugar, of one half 
make a very thin ſyrup; then put in your peaches, doiling them 
till they look clear, then ſplit and ſtone them. Boil them till 
they are very tender, lay them a-draining, take the other half 
of the ſugar, and boil it almoſt to a candy; then put in your 
peaches, and let them lie all night, then lay them on a glaſs, 
and ſet them in a ſtove till they are dry. If they are ſugar d 
too much, wipe them with a wet cloth a little: let the firſt 


ſyrup be very thin, a quart of water to a pound of ſugar. 
How to make almond knots. | 
TAKE two pounds of almonds, and blanch them in hoe 


water; beat them in a mortar, to a very fine paſte, with roſe- 
2 Water, 


— 
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water; do what you can to keep them from oiling. Take a 
pound of double-refined ſugar, ſifted" through a lawn ſieve, 
leave out ſome to make up your Knots, put the reſt into a pan 
upon the fire, till it is ſealding hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then mix them to- 
gether with the whites of three eggs beaten to froth, and let 
it ſtand till it is cold, then roll it with ſome of the ſugar you 
left out, and lay them in platters of paper. They will not roll 
into any ſhape, but lay them as well as you can; and bake them 
in a cool oven; it muſt not be hot, neither muſt they be coloured. 


To preſerve apricots, 

TAKE your apricots and pare them, then ſtone what, you 
can; while; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in ſugar, and take the liquòr which you boil them 
in atid your ſugar, and boil it till it comes to a ſyrup, add give 
them a light boiling, taking off the ſcum as it riſes.” When'the 
ſyrup jel'ies, it is enough; then take up the apricots, and cover 
them with the jelly, and put cut paper over them, and lay them 


* 


down. when cold. 
How to make almond milk for a waſb. 


' TAKE ſive ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a ſpoonful 
of ſack when you beat them ; then take the whites of three 
new-laid eggs, three pints of ſpring-water, and one pint of 
ſack, Mix them all very well together; then ftrain it through 
a ſine cloth, and put it into a bottle, and keep it for uſe. You. 
may put in lemon, or powder of pearl, when you make uſe of it. 


How to make gooſeberry wafers, 


TAKE gooſcherries before they are ready for preſerving; cut 
off the black heads, and boil them with as much water as will 
cover them, all to maſn; then paſs the liquor and all, as it will 
run, through a hair- ſieve, and put ſome pulp thro' with a ſpoon, 
but not too near. It is to be pulp'd neither too thick nor too 
thin; meaſure it, and to a gill of it take half a pound of double- 
refined ſugar ; dry it, put it to your pulp, and let it ſcald on a flow 
fire, not to boil at all. Stir it very well, and then will riſe a frothy 
white ſcum, which take clear off as it riſes; you muſt ſcald and 


ſkim it till no ſcum riſes, and it comes clean from the pan — 1 
' then 


=. 
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then take it off, and let it cool a little. Have ready ſheets of 
als very ſmooth, about the thickneſs of parchment, which is 
not very thick. You mult ſpread it on the glaſſes with a knife, 
very thin, even, and ſmooth; then ſet it in the Rove with a low 
fire: if you do it in the morning, at night you muſt cut it into 
long pieces with a broad caſe-knife, and put your knife clear 
under it, and fold it two or three times over, and lay them in 
4 ſtove, turning them ſometimes till they are pretty dry; but do 
not keep them too long, for they will loſe their colour. If they 
do not come clean off your glaſſes at night, keep them till 
next morning. 8 | 


How to make the thin apricot chips. 2 
TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
ſugar, it being finely fierced ; then put the ſugar and the apri- 
cots into a pewter diſh, and ſet them upon coals; and when 
the ſugar is all diſſolved, turn them upon the edge of the diſh 
out of the ſyrup, and fo ſet them by. Keep them turning till 
they have drank up the ſyrup ; be ſure they never boil.” They 
muſt be warmed in the ſyrup once every day, and fo laid out 
upon the edge of the diſh till the ſyrup be drank. 


How to make little French biſcuits. 

TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddles, beat them a quarter of an hour, and put 
in a pound of fierced ſugar, and beat them together thrge quar= 
tets of an hour, then put in three quarters of a pound of flour, 
very fine and well dried. When it is cold, mix all well toge- 
ther, and beat them about half a quarter of an hour, firſt, and 
laſt. If you pleaſe put in a little orange-flower water, and a. 
little grated lemon-peel; then drop them about the bigneſs of 
a half crown, (but rather long than round) upon doubled paper 
a little buttered, fierce ſome ſugar on them, and bake them in 
an oven, after manchet. | | 


How to preſerve pippins in jelly. fo 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and, boil them till the ſtrength of the pippins be 
boiled out, then ſtrain them through a jelly bag; and to a pound 
of pippins take two pounds of double- refined ſugar, a) pint of 
this pippin liquor, and a quart of ſpring- water; then pare the 
pippins very neatly, cut them into halves ſlightly cored, throw 
them into fair warer. When your ſugar is melted, — 
$0 Yor Neo 7 Be 092 * "rup 
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ſyrup boiled a little, and clean ſkimmed, dry your pippins with 
a clean cloth, throw them into your ſyrup ; take them off the 
fire a little, and then ſet them on again, let them boil as faſt as 
you-pothbly can, having a clear fire unde: them, till they jelly; 

mult take them off ſometimes and ſhake them, but ſtir 
them not with a ſpoon ; a little before you take them off the 
fire, fqueeze the juice of a lemon and orange into them, which 
muſt be firſt paſſed a tiffany ; give them a boil or two after, fo 
take them up, elſe they will turn red. At the firſt putting of 
your ſugar in, allow a little wore for this juice ; you may boil 
orange or lemon peel very tender in ſpring- water, and cut them 
in thin long pieces, and then boi] them in a little ſugar and 
water, and put them in the bottom of your glaſſes; turn your 
pippins often, even in the boiling. . + 


<. 


c | How to make blackberry wine. | 

TAKE your berries when full ripe, put then into a large 
veſſel of wood or ſtone, with a ſpicket in it, and pour upon them 
as much boiling water as will juſt appear at the top of them; 
as ſoon as you can endure your hand in them, bruiſe them very 
well, till all the berries be broke; then let them ſtand cloſe eo- 
vered till the berries be well wrought up to the top, which uſu- 
ally is three or four days; then draw off the clear juice into 
another veſſel; and add to every ten quarts of this liquor one 
nd of ſugar, ſtir it well in, and let it ſtand to work in an- 
other veſſel like the firſt, a week or ten days; then draw it off at 
the ſpicket through a jelly-bag, into a large veſſel; take four 
ounces of iſinglaſs, lay it in ſteep twelve hours in a pint of white 


wine: the next morning boil it till it be all diſſolved, upon a 


flow fire; then take a gallon of your blackberry juice, put in 
the diſſolved ifinglaſs, give it a boil together, and put it in hot. 


The beſt way to make raiſin wine. 
TAKE a clean wine or brandy hogſhead; take great care it 


is very ſweet and clean, put in tuo hundred of raiſins, ſtalks and 


all, and then fill the veſſel with fine clear ſpring- water: let it 
ſtand till you think it has done hiſſing; then throw in two quarts 
of fine French brandy; put in the bung ſlightly, and in about 
three weeks or a month, if you are ſure it has done fretting, top 
it down cloſe : let it ſtand fix months, peg it near the top, and if 
you find it very fine and good, fit for drinking, bottle it off, or 
elſe ſtop it up again, and let it ſtand ſix months longer. It ſhould 
ſtand fix months in the bottle; this is by much the beſt way of 

22 making 
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making it, as I have ſeen by experience, as the wine will be 
„ but leſs of it: the different ſorts of raiſins make 
quite a difterent wine; and after you have drawn off all the 
wine, throw on ten gallons of ſpring-water; take off the head 
of the barrel, and ſtir it well twice a day, preſſing the raiſins as 


well as you can; let it ſtand a fortnight or three weeks, then 


draw it off into a proper veſſel to hold it, and ſqueeze the raĩ- 
fins well ; add two quarts of brandy, and two quarts of ſyrup 


of elderberries, ſtop it cloſe when it has done working; and in 
about three months it will be fit for drinking. If you don't 


chuſe to make this ſecond wine, fill your h with ſpring- 
water, and ſet in the ſun for three or four months, and it will 
make excellent vinegar. 


How to preſerve white quinces whole. 


TAKE the weight of your quinces in ſugar, and put a pint 


of water to a pound of ſugar, make it into a ſyrup, and clarify 
it ; then core your quince and pare it, and put it into your ſyrup, 
and Jet it boil till it be all clear ; then put in three ſpoonfuls of 
jelly, which muſt be made thus : over night, lay your quince- 

rnels in water, then ſtrain them, and put them into your 
quinces, and let them have but one boil afterward. | 


How to make orange wafers. 


TAKE the beſt oranges, and boil them in three or four wa- 
ters, till they be tender, then take out the kernels and the juice, 
and beat them to pulp, in a clean marble mortar, and rub them 
through a hair - ſieve; to a pound of this pulp take a pound and 
an baff of double - refined ſugar, beaten and ſierced; take half of 
your ſugar, and put it into your oranges, and boil it till it ropes; 
then take it from the fire, and when it is cold, make it up in 
paſte with the other half of your ſugar ; makebutalittleatatime, 
for it will dry too faſt ; then with a little rolling - pin roll them 
out as thin as tiffany upon papers; cut them round with a little 
drinking glaſs, and let them dry, and they will look very clear, 


How to make orange cakes. 


TAKE the peels of four oranges, being firſt pared, and the 

meat taken out, boil them — 5% and beat them ſmall in a 

marble mortar ; then take the meat of them, and two more 

oranges, your ſeeds and ſkins being picked out, and mix it with 

the peelings that are beaten ; ſet them on the fire, with a ſpoon- 

ful or two of orange-flower water, keeping it ſtirring till _ 
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moiſture he pretty well dried up ; then haye ready to every 
pound of that pulp, four pounds and a quarter of double - refined 
ſugar, finely ſierced: make your ſugar very hot, and dry it upon 
the fire, and then mix it and the pulp together, and ſet it on 
the fire again, till the ſugar be very well melted, but be ſure it 
does nos boil; you may put 1 a littię peel, ſmall ſhred or grat- 
ed, and when it is cold, draw it up in double papers; dry them 
before the fixe, and when you turn them, put two together; ot 
— keep them in deep glaſſes ot pois, and dry them as you 
occaſion. 0 20k af « din 921 . 
Heu to make white cakes like china diſbes. 
TAKE the yolks of two eggs, and two ſpoonfuls of ſack, 
and as much roſe-water, ſome carraway ſeeds, and as much 
flour as will make it a paſte ſtiff enough to roll very thin: if 
you would have them like diſhes, you muſt bake them ut on 
diſhes - buttered. _ Cut them out into what work you pleaſe to 
candy them; take a pound of fine fierced ſugar perfumed, and 
the white of an egg, and three or four ſpoonfuls of roſe water, 
ſtir it till it looks white; and when that paſte is cold, do it 
with a feather on one ſide, This candied, let it dry, and do 
the other ſide ſo, and dry it alſo. 1 35! Bag 475; 


To make a lemoned honey-comb. 

TAKE the juice of one lemon, and ſweeten it with fine ſu- 
gar to your palate; then take a pint of cream, and the white 
of an egg, and put in ſome ſugar, and beat it up; and as the 
froth riſes, take it off, and put it on the juice of the lemon, till 
you have taken all the eream off upon the lemon: make it the 

day before you want it, in a diſh that js proper. | 


Hew to dry cherries. 


TAKE eight pounds of cherries, one pound oſ the beſt pow- 
dered ſugar, ſtone the cherries over a great deep baſon or glaſs, 
and lay them one by one in rows, and ſtrew alittle ſugar: thus 
do till your baſon is full ta the tap, and let them ſtand till the 
next day; then pour them out into a great poſnip, ſet them on 
the fire ; let them boil, very faſt a quarter of an hour, or more; 
then pour them again into your baſon, and let then ſtand two 
or three days; then take them out, and lay them one by one 
on hair- ſieves, and ſet them in the ſun, or an oven, till they 
are dry, turning them every day upon dry ſieves: if in the 

r oven, 
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oven, it muſt be as little warm as you can juſt feel it, when you 


hold your hand in it, 
How to make fine almond cakes. 


TAKE a pound of ſordan almonds, blanch them, beat them 


vety fine with a little gtange-flower water, to keep them from 
oiling ; then take a pound ahd a quarter of fine ſugar, boil it to 
a candy height: then put in your almomds; then take two freſh 
lemons, grate off the rind very thin, and put as much juice as 
to make it of a quick taſte ; then put it into your glaſſes, and 
ſet it into your ſtove, ſtirring them often; thatthey do not can- 
dy : ſo when it is alittle dry, put it into little cakes vpon ſheets 


of glaſs to dry. 


How to make Uxbridge-cakes. 
TAKE a pound of wheat flour, ſeven pounds of currantsy 


half a nutmeg, four pounds of buttery rub your. butter cold very 


well amongſt the veal, dreſs your currants very well in the 
flour, butter, and ſeaſoning, and knead it with ſo much good 
new yeaſt as will make it into a pretty high paſte; uſually two 
pennyworth of yeaſt to that quantity ; after it is kneaded well 
together, let it ſtand an hour to riſe 3; you may put half a pound 
of paſte in a cake. 


How to make mead, 
TAKE ten gallons of water, and two gallons of honey, 4 


| handful of raced ginger ; then take two lemons, cut them in 


pieces, and put them into it, boil it wy well, keep it ſkim- 
ming; let it ſtand all night in the ſame veſſel you bvil it in, the 
next morning barrel it up, with two or three ſpoonfuls of good 
yeaſt, About three weeks or a month after, you may bottle it. 


| Marmalade of cherries, 


TAKE five pounds of cherries, ſtoned, and two pounds of 
hard ſugar, ſhred your cherties, wet your ſugar with the juice 
that runneth from them; then put the cherries into the ſugar, 
and boil them pretty faſt till it be a marmalade ; when it is cold, 
put it up in glaſſes for uſe, 


To dry damr/ins. | | 


TAKE four pounds of damoſins ; take one pound of fi 
ſugar, make a ſyrup of it, with about a pint of fair water ; then 
put in your damoſins, ſtir it into your hot ſyrup, ſo let them 
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ſtand on a little fire, to keep them warm for half an hour; 
then put all into a baſon, and cover them, let them ſtand till the 
next day; then put the ſyrup from them, and ſet it on the fire, 
and when is is very hot, put it on your damoſins* this do twice 
a day for three days together; then draw the ſyrup from the 
damoſins, and lay them in an earthen diſh, and ſet them in an 
oven after bread-is drawn ; when the oven is cold, take them 
and turn them, and lay them upon clean diſhes ; ſet them is 
the ſun, or in another oven; till they are dry, 


Marmalade of quince white, 


TAKE the quinces, pare them and core them, put them, 
into water as you pare them, to be kept from blacking, then. 
boil them ſo tender that a quarter of ſtraw will go through 
them; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon ; and then put in the ſu- 
gar, and let them boil faſt uncovered, till they flide from the 
bottom of the pan : you mzy make paſte of the ſame, only dry 
it in a ſtove, drawing it out into what form you pleaſe. 


To preſerve apricots or plumbs green. 


TAEE your plumbs before they have ſtones in them, which: 
you may know by putting a pin through them; then. coddle 
them in many waters, till they are as green as graſs : peel them 
and coddle them again; you mult take the weight of them in 
ſugar, and make a ſyrup ; put to your ſugar a jack of water: 
then put them in, ſet them on the fire to boil ſlowly, till they 
be clear, ſkimming them often, and they will be very green. 
Put them up in glaſſes, and keep them for uſe. Y 


To preſerve cherries. 


TAKE two pounds of cherries, one pound and an half of 
ſugar, half a pint of fair water, melt your ſugar in it; when it is 
melted, put in your other ſugar and your cherries; then boil 
them ſoftly, till all the ſugar be melted ; then boil them faſt, 
and ſkim them; take them off two or three times and ſhake 
them, and put them on again, and let them boil faſt; and 
when they are of a good colour, and the ſyrup will ſtand, they 
are enough | 
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Ants To preſerve  barberries. 
| TAKE theripeſt and beſt barberries you can find: take the 
weight of them in ſugar; then pick out the ſeeds and tops 
wet your ſugar with the juice of them, and make a ſyrup ; then 
put in your barberries, and when they boil, take them off and 

ake them, and ſet them on again, and let them boil, and re- 
peat the lame, till they are clean enough to put into glaſſes. 
. TAKE three pounds of well - dried flour, one nutmeg, a lit- 
tle mace and ſalt, and almoſt half a pound of carraway com- 
fts;. mix theſe well together, and melt half a pound of butter 
in a pint of ſweet thick cream, ſix ſpoonſuls of good ſack, four 
yolks and, three whites. of eggs, and near a pint of good light 
yeaſt ; work theſe well together, and cover it, and ſet it down 
to the fire to riſe : then let them reſt, and lay the remainder; 
the balf pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts, 


To make fruit wafers ; codlings or plumbs do beſl, 
TAKE the pulpof fruit, rubbed through a hair- ſieve, and to 
three ounces of pulp take fix ounces of ſugar, finely ſierced; 
dry your ſugar very well, till it be very hot, heat the pulp alſo 
very hot, and put it to your ſugar, and heat it on the fire, till it 
be almoſt at boiling; then pour it on the glaſſes or trenchers, 
and ſet it on the ſtove, till you ſee it will leave the glaſſes, (but 
before it begins to candy) take them off, and turn them upon 
papers in what form you pleaſe; you may colour them red with 
clove gilliflowers ſteeped in the juice of lemon. 


Hew to make marmalade of oranges. 


TAKE the oranges and weigh them; to a pound of aranges 
take half a pound of pippins, and almoſt half a pint of water; 
a pound and a half of ſugar ; pare your oranges very thin, and 
ſave the peelings, then take off the ſkins, and boil them till 
they are very tender, and the bitterneſs is gone out of them, In 
the mean time pare your pippins, and lice them into water, and 
boil them till they are clear, pick out the meat from the ſkins 
of your oranges, before you boil them; and add to that meat the 
meat of one lemon; then take the peels you have boiled tender, 
and ſhred them, or cut them into very thick flices, what length 
Aa 2 | yo 
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you pleaſe; then ſet the ſugar on the fire, with ſeven or eight 
ſpoonfuls of water, ſkim it clean, then put in the peel, and the 
meat of the oranges and lemons, and the pippins, and fo boil 


them; put in as much of the outward rind of the oranges as 
you think fit, and ſo boil them till they are enough. 


Cracknels. 


TAKE half a pound of the whiteſt flour, and a pound of 
ſugar beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway-ſeeds, ſteeped all night in vinegar : then put in three 
yolks of eggs, and a little roſe-water, work your paſte altoge- 
ther ; and aſter that beat it with a rolling-pin, till it be light ; 
then roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take the yolks 
of two ebe beaten with roſe- water, and rub them over with 
it; then ſet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place! 


To make orange loaves. 


TAKE your orange, and cut a round hole. in the top, take 
out all them eat, and as much of the white as you can, with- 
out breaking the ſkin: then boil them in water till tender, ſhift- 
ing the water till it is not bitter; then take them up and wipe 
them dry : then take a pound of fine ſugar, a quart of water, or 
in proportion to the oranges ; boil it, and take off the ſcum as it 
riſeth : then put in your oranges, and let them boil a little, and 
Jet them lie a day or two in the ſyrup; then take the yolks of 
two eggs, a quarter ofa pint of cream (or more), beat them well 
together; then grate in two Naples biſcuits, (or white bread) a 
- quarter of a pound of butter, and four ſpoonfuls of ſack ; mix it 
all together till your butter is melted; then fill the oranges 
with it, and bake them in a flow oven as long as you would a 
cuſtard, then ſtick in ſome cut citron, and fill them up with 
fack, butter, and fugar grated over. 


To make a lemon tower or pudding, 


GRATE the outward rind of three lemons ; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaſt an bovur ; 
then Jay a thin rich cruſt in the botiom of the diſh you bake it 
in, as you may ſomething alſo over it : three quarters of an hour 
will bake it. Make an orange-pudding the ſame way, but pore 
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che rinds, and boil them firſt in ſeveral waters, till the bitterneſs 
is boiled out. | 

How to make the clear lemon cream. 


TARE a gill of clear water, infuſe in it the rind of a lemon, 
till it raſtes ot it ; then take the whites of fix eggs, the juice of 
four lemons ; beat all well together, and run them through a 
hair ſieve, ſweeten them with double-refined ſugar, and ſet them 
on the fire, not too hot, keeping ſtirting; and when it is thick 
enough, take it off, g 


How to make chocolate. 


TAKE ſix pounds of cocoa-nuts, one pound of aniſeeds, four 
ounces of long pepper, one of cinnamon, a quarter of a pound 
of almonds, one pound of piſtachios, as much achiote as will 
make it the colour of brick; three grains of muſk, and as much 
ambergreaſe, ſix pounds of loaf ſugar, one ounce of nutmegs, 
dry and beat them, and fierce them through a fine ſieve : your 
almonds muſt be beat to a. paſte, and mixed with the other in- 
gredients; then dip your ſugar in orange-flower, or roſe-water, 
and put it in a ſkillet, on a very gentle charcoal-fire; then put 
in the ſpice, and ftrew it well together; then the muſk and am- 
bergreaſe; then put in the cocoa-nuts laſt of all; then achi- 
ote, wetting it with the water the mn was dipt in; ftew all 
theſe very well together over a hotter fire than before; then take 
it up, and put it into boxes, or what form you like, and ſet it to 
dry in a warm place. The piſtachios and almonds muſt be a 
little beat in a mortar, then ground upon a ſtone. | 


Another way to make chocolate. 


TAKE fix pounds of the beſt Spaniſh nuts, when parched, 
and cleaned from the hulls; take three pounds of ſugar, two 
ounces of the beſt cinnamon, beaten and ſifted very fine; to 
every two pounds of nuts put in three good vanelas, or more or 
Jeſs as you pleaſe z to every pound of nuts half a dram of car- 
damum ſeeds, very finely beaten and ſierced. 


Cheeſccakes without currants. 


TAKE two quarts of new milk, ſet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey it well; then paſs it through 
a hair-ſieve, and put it into a marble morter, and beat into it a 
pound of new butter, waſhed in roſe · water; when that is well 
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mingled in the curd, take the yolks of ſix eggs, and the whites 
of three, beat them very well with a little thick cream and ſalt; 
and after you have made the coffins,. juſt as you put them into 
the cruſt (which muſt not be till you are ready to ſet them into 
the oven) then put in your eggs and ſugar, and a whole nut- 
meg finely grated ; ſtir them all well together, and ſo fill your 
cruſts ; and if you put a little fine ſugar fierced into the cruſt, 
it will roll the thinner and cleaner; three ſpoonfuls of thick 
ſweet cream will be enough to beat up your eggs with. | 


How to preſerve white pear plumbs. 


TAKE the fineſt and cleareſt from ſpecks you can get; to a 
pound of plumbs take a pound and a quarter of ſugar, the fineſt 
you can get, a pint and a quarter of water; flit the plumbs and 
ſtone them, and prick them full of holes, ſaving fome ſugar . 
beat fine laid in a baſon; as you do them, lay them-in, and 
ftrew ſugar over them; when you have thus done, have half 
a pound of ſugar, and your water ready made into a thin ſyrup, 
and a little cold; put in your plumbs with the ſlit fide down- 
wards; ſet them on the fire, keep them continually boiling, 
neither too flow nor too faſt ; take them often off, ſhake them 
round, and ſkin them well, keep them down into the ſyrup 
continually, for fear they loſe their colour ; when they are 
thoroughly ſcalded, ftrew on the reſt of your ſugar, and keep 
doing Wed they are enough, which you may know by their 
glaſing towards the latter end; boil them up quickly 
z 4 + ES | 


To preſerve curranis. 


TAKE the weight of the currants in ſugar, prick out the 
ſeeds; take to a pound of ſugar half a jack of water, let it 
melt, then put in your berries and let them do' very leiſurely, 
Kim them, and take them up, let the ſyrup boi), then put them 
on again, and when they are clear, and the ſyrup thick enough, 
take them off, and when they are cold put them up in glaſſes. 


To preſer ve raſpberries. 

TAKE of the raſpberries that afe not too ripe, and take the 
weight of them in ſugar, wet your ſugar with a little water, 
and put in your berries, and let them boil ſoftly, take heed of 
breaking them; when they are clear, take them up, and boil 

the ſyrup till it be thick enough, then put them in again, and 
when they are cold put them up in glaſſes. PUPILS 


To 
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To make biſcuit bread. 


TAKE half a pound of very fine wheat flour, and as math | 


ſugar finely ſierced, and dry them very well before the fire, dry 
the flour more than the ſugar; then take four new laid eggs, 
take out the ſtrains, then ſwing them very well, then put the 
ſugar in, aud ſwing it well with the'eggs, then put the flour 
in it, and beat all together half an hour at the leaſt; put in 


ſome annĩſeeds, or carraway ſeeds, and rub the plates with but- 


ter, and ſet them into the oven. 


To candy angelica. 


TAKE it in April, boil it in water till it be tender; then 
take it up and Crain it from the water very well, then ſcrape the 
outſide of it, and dry it in a clean cloth, and lay it in the ſyrup, 
and let it lie in three or four days, and cover it clofe : the ſyrup 
muſt be ſtrong of ſugat, and keep it hot a good while, and lec 
it not boil ; after it is heated a good while, lay it upon a pye- 
plate, and fo let it dry, keep it near the fire left it diſſolve. 


To preſerve cherries. 


TAKE their weight in tugar before you ftone them ; when 
ſtoned, make your iyrup, then put in your cherries, let them 
boil flowly at the firſt, till they be thoroughly warmed, then 
boil them as faſt as you can; when they are boiled clear, put in 
the jelly, with almoſt the weight in ſugar; (irew the ſugar on 
the cherries, for the colouring you mult be ruled by your eye; 
to a pound of ſugar put a jack of water, ſtrew your ſygar on 
them before they boil, and put in the juice of currants ſoon 


after they boil. 


* 


To dry pear plumbs. 


TAKE two pounds of pear plumbs to one pound of ſugar ; 
Kone them, and hill them every one with lugar; lay them in an 
earthen pot, put to them as much water as will prevent burn- 


ing chem; then ſet them in an oven after bread is erawn, let 
them fiand tili they be tender, then put them into a fieve to, 5 
drain well from the ſytup, then ſet them in an oven again, ule » » 
til they be a little dry; then {mooth the ſkins as well as you cad, | 
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and ſo fill them; then ſet them in the oven again to harden 
then waſh them in water ſcalding hot, and dry them very well, 
then put them in the oven again very cool to blue them, put 
them between two pewter diſhes, and ſet them in the oven. 


The filling for the aforeſaid plumbs, 


TAKE the plumbs, wipe them, prick them in the ſeams, 

ut them it a pitcher, and ſet them in a litile boiling water, 
et them boil very tender, then pour moſt of the liquor from 
them, then take off the ſkins and the ſtones; to a pint of the 
pulp a pound of ſugar well dried in the oven; then let it boil 
till the ſcum riſe, which take off very clean, and put into 
- Earthen plates, and dry it in an oven, and fo fill the plumbs. 


To candy caſſia. 


TAKE as much of the powder of brown caſſia as will lie 
upon two broad ſhillings, with what muſk and ambergreaſe you 
think fitting: the caſſia and perfume muſt be powdered toge- 
ther ; then take a quarter of a pound of ſugar, and boil it to a 
candy height; then put in your powder, and mix it well toge- 
ther, and pour it in pewter ſaucets or plates, which muſt be but- 


tered very thin, and when it is cold it will flip out: the caſſia 


js to be bought at London; ſometimes it is in powder, and ſome: 
times in a hard lump. | 


To make carraway cakes, 


TAKE two pounds of white flour, and two pounds of coarſe 
Joaf ſugar weil dried, and fine lifted ; after the 1 and ſugar is 
ſifted and weighed, then mingle them together, ſift the flour 
and ſugar together, throw a hair- ſive into the bowl you uſe it 
in; tothem you muſt have two pounds of good butter, eighteen 
eggs, leaving out eight of the whites; to theſe you muſt hae 
four ounces of candied orange, ſive or ſix ounces of carraway com- 
fits; you muſt firſt work the butter with roſe- water, till you can 
ſee none of the water, and your butter muſt be very ſoft; then 


put in flour and ſugar, alittle at a time, and likewiſe your eggs; 


but you muſt beat your eggs very well, with ten ſpoonfuls of ſack , 
fo you muſt put in each as you think fit, keeping it conſtantly 
beating with your hand, till you have put it into the hosp for the 
oven; do not put in your ſweetmeats and ſeeds, till you = 

ready 
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ready to put into your hoops: you muſt have three or four dou- 
bles of cap · paper under the cakes, and butter the paper and 
hoop: you mult ſift ſome fine ſugar upon your cake, when it 
goes into the oven. ” | | 


T0ꝛ preſerve pippins in ſlices. 

WHEN your pippins are prepared, but not cored, cut them 
in ſlices, and take the weight of them in ſugar, put to your ſu- 
gar a pretty quantity of water, let it melt, and ſkim it, let-it 
boil again very high ; then put them into the ſyrup when they 
are clear; lay them in ſhallow glaſſes, in which you mean to 
- ſerve them up; then put into the ſyrup a candied oran 


cut in little ſlices very thin, and Jay about the pippin ; cover 
them with ſyrup, and keep them about the pippin. 


Sack cream like butter. 


TAKE aquart of cream, boil it with mace, put to it ſix egg- 
olks well beaten, ſo let it boil up; then take it off the fire, 
and put in a little ſack, and turn it ; then put it in a cloth, and 
let the whey run from it; then take it out of the cloth, and ſea- 
ſon it with roſe- water and — 7h being very well broken with a 
ſpoon ;; ſerve it up in the diſh, and pink it as you would do a 
diſh of butter, ſo ſend it in with cream and ſugar, | 


Barley cream. 


TAKE a quart of French barley, boil it in three or four wa- 
ters, till it be pretty tender ; then ſet a quart of cream on the 
fire with ſome mace and nutmeg ; when it begins to boil, drain 
out the barley from the water, put in the cream, and let it boil 
ill it be pretty thick and tender; then ſeaſon it with ſugar and 
ſalt. When it is cold ſerve it up. 


Almond butter, 


TAKE a quart of cream, put in ſome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and three- 
quarters of a pound of almonds well blanched, and beaten ex- 
tremely ſmall, with a little roſe-water and ſugar; put all theſe to- 
gether, ſet them on the fire, and ſtir them till they begin to 
boil ; then take it off, and you will find it a little cracked; fo 
lay a ſtrainer in a culleader, and pour it into it, and let it —_— 
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day or two, till you ſee it is firm like butter; then run it through 
a cullender, then it will be like little comfits, and fo ſerve it 


up. | 
Sugar cakes. 


TAKE a pound and a half of very fine flour, one pound of 
cold butter, half a pound of ſugar, work all theſe well together 
into a paſte, then roll it with the palms of your hands into balls, 
and cut them with a glaſs into cakes; lay them in a ſheet of pa- 
per; with ſome flour under them ; to bake them you may make 
tumblets, only blanch in almonds, and beat them ſmall, and 
lay them in the midſt of a long piece of paſte, and roll it round 
with your fingers, and caft them into knots, in what faſhion 
you pleaſe; prick them and bake them. 


Sugar cakes another way, 


TAKE half a pound of fine ſugar ſierced, and as much flour, 
two eggs beaten with a little roſe-water, a piece of butter about 
the bigneſs of an egg, work them well together till they be a 
ſmooth paſte; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed 
over with a little butter; ſo bake them in an oven little more 
than warm. You may make knots of the ſame the cakes are 
made of; but in the mingling you muſt put in a few carraway 
ſeeds; when they are wrought to paſte, roll them with the ends 
of your finger into ſmall rolls, and make it into knots ; lay 
them upon pye-plates rubbed with butter, and bake them. 


Clouted cream. 


TAKE a gill of new milk, and ſet it on the fire, and take 
fix ſpoonfuls of roſe- water, four or five pieces of large mace, 
put the mace on a thread; when it boils, put to them the yolks 
of two eggs very well beaten ; ſtir theſe very well together; 
then take a quart of very good cream, put it to the reſt, and 
ſtir it together, but let it not boil after the cream is in. Pour 
ic out of the pan you boil it in, and let it ſtand all night; the 


next day take the top off it, and ſerve it up. 


Quince cream. 


TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, leſt they diſcolour when they 


are boiled, pare them, beat them very tender with ſugar ; then 
| 7 | tako 
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take cream, and mix it till it be pretty thick : if you boil your 


cream with a little cinnamon, it will be better, but let it be 
cold before you put it to your quince. YUS73 9008 


Citron cream. 


TAKE a quart of cream, and boil it with three pentiyworth 


of good clear iſinglaſs, which muſt be tied up in a piece of thin 
tiffany ; put in a blade or two of mace ſtrongly boiled in your 
cream and iſinglaſs, till the cream be pretty thick; ſweeten it to 
our taſte, with perfumed hard ſugar ; when it is taken off the 
Be, put in alittle roſe - water to your taſte; then take a piece 
of your green freſheſt citron, and cut it in little bits, the breadth 
of point-dales, and about half as long; and the cream being 
firſt put into diſhes, when it is half cold, put in your citron, 
ſo as-it may but fink from the top, that it may not be ſeen, and 
may lie before it be at the bottom; if you waſh your citron be- 
fore in roſe-water, it will make the colour better and freſher x 
fo let it ſtand till the next day, where it may get no water, and 
where it may not be ſhaken, | 


Cream of apples, quince, gooſeberries, prunes, or raſp- 
| berries. | 


TAKE to every quart of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
put it to your cream, being firſt boiled with whole mace ; keep 
it ſtirring, till you find it begin to thicken at the bottom and 
ſides ; your apples, quinces, and berries muſt be tenderly boiled, 
ſo as they will cruſh in the pulp; then ſeaſon it with roſe-water 
and ſugar to your taſte, putting it up into diſhes; and when they 
are cold, if there be any roſe-water and ſugar, which lies wa- 
teriſh at the top, let it be drained out with a ſpoon : this pulp 
muſt be made ready before you boil your cream; and when it 
is boiled, cover over your pulp a pretty thicknefs with your egg 
cream, which mult have a little roſe-water and ſugar put to it. 


Sugar loaf cream. 


TAKEaquatrter of a pound of hartſhorn,, and put it to a pot- 
tle of water, and ſet on the fire in a pipkin, covered till it be 
ready to ſeeth ; then pour off the water, and put a pottle of wa 


ter more to it, and let it ſtand ſimmering on the fire till it be 
| | conſumed 
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conſumed to a pint, and with it two ounces of ifinglaſs waſhed 
in roſe-water, which muſt be put in with the ſecond water ; 
then ſtrain it, and let it cool ; then take three-pints of cream, 
and boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace ; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold water to blanch ; and when 
they are blanched, let them lie two bours in cold water ; then 
take them forth, and dry them in a clean linen cloth, and beat 
them in a marble mortar, with fair water or roſe-water, beat 
them to a very fine pulp, then take ſome of the aforeſaid cream 
well warmed, and put the pulp by degrees into it, ſtraining it 
through a cloth with the back of a ſpoon, till all the goodneſs 
of the almonds be ſtrained out into the cream ; then ſeaſon the 
cream with roſe- water and ſugar ; then t»ke the aforeſaid jelly, 
warm it till it diſſolves, and ſeaſon it with roſe-water and tugar, 
and a grain of ambergreaſe or muſk, if you pleaſe ; then mix 
your cream and jelly together very well, and put it into glaſſes 
well warmed (like ſugar-loaves) and let it ſtand all night; then 
put them forth upon a plate or two, or a white china diſh, and 
ſtick the cream with piony kernels, or ſerve them in glaſſes, 
one on every trencher, 


Conſerve of roſes boiled. 


TAKE red roſes, take off all the whites at the bottom, or 
elſewhere, take three times the weight of them in ſugar ; put 
to a'pint of roſes a pint of water, ſkim it well, fhred your roſes 
a little before you put them into water, cover them. and boil 
the leaves tender in the water; and when they are tender, put 
in your ſugar ; keep them ſtirring, leſt they burn when they are 
tender, and the ſyrup be conſumed, Put them up, and ſo keep 


them for your uſe. 


How to make orange biſcuits, 


PARE your oranges, not very thick, put them into water, 
but firſt weigh your peels, Jet it ſtand over the fire, and let it boil 
till it be very tender ; then beat it in a marble mortar, till it be 
a very fine ſmooth paſte ; to every ounce of peels put two ounces 
and a half of double-refined ſugar well ſierced, mix them well to- 
gether with a ſpoon in the mortar ; then ſpread it with a knife 
upon pye-plates, and ſet it in an oven a little warm, or before the 
fire; when it feels dry upon the top, cut in into what faſhion 


you pleaſe, and turn them into another plate, and ſet them 2 a 
Ove 
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ſtove till they be dry; where the edges look rough, when it 
dry, they muſt be eut with a pair of feifſars, mm 


How to make yellow Varniſh. 


TAKE aquart of ſpirit of wine, and put to it eight oun 

of ſeed-cake, ſhake it half an hour ; — day it will be fit - 
uſe, but ſtrain it firſt ; take lamp-black, and put in your varniſh 
about the thickneſs of a pancake; mix it well, but ſtir it not 
too faſt ; then do it eight times over, and let it ſtand ſtill the 
next day; then take ſome burnt ivory, and oil of turpentine as 
fine as butter; then mix it with ſome of your varniſh, till you 
have varniſhed it fit for poliſhing ; then poliſh it with tripola 
in fine flour; then lay it on the wood ſmooth, with one of the 
bruſhes z then let it dry, and do it ſo eight times at the leaſt : 
when it is very dry lay on your varniſh that is mixed, and when 
it is dry, poliſh it with a wet cloth dipped in tripola, and rub it 
as hard as you would do platters, wean | 


How to make a pretty varniſh to colour little baſkets, bowls, - 
or any board where nothing hot is ſet on. 


TAKE either red, black or white wax, which colour you 
want to make: to every two ounces of ſealing- wax one ounce of 
ſpirit of wine, pound the wax fine, then ſift it through a fine 
layn ſieve, till you have made it extremely fine: put it into a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often; then with 
a little bruſh rub your baſkets all over with it: let it dry, and 
do it over a ſecond time, and it makes them look very pretty. 


How to clean gold or firver lace. 


| TAKE alabaſter finely beaten and fierced, and put it into an 
earthen pipkin, and ſet it upon a chaffing-diſh of coals, and 
let it boil for ſome time, ſtirring it often with a ſtick firſt ; 
when it begins to boil, it will be very heavy; when it is enough, 

ou will find it in the ſtizring very light; then take it off the 
fire, lay your lace upon a piece of flannel, and ſtrew your 
powder upon it; knock it well in with a hard cloth brulh : 
when you think it is enough, bruſh the powder out with a clean 


bruſh. 
How 
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How to make fweet powder for cloaths. - 
"TAKE orris roots two pounds and a half, of lignum rodi- 
cum fix ounces, of ſcraped cypreſs roots three ounces, of da- 
maſk roſes carefully dried a pound and a half, of Benjamin four 
ounces and a half, of ſtorax two ounces and a half, of ſweet- 
marjoram three ounces, of labdanum one ounce, and a dram of 
calamus aromaticus; and one dram of muſk cods, {ix drams of 

lavender and flowers, and mellilot flowers, if you pleaſe. 


To clean white ſattins, flowered filks with gold end filver 
| in them. : 


TAKE ſtale bread crumbled very fine, mixed with powder 
blue, rub it very well over the ſilk or ſattin; then ſhake it 
well, and with clean ſoft cloths duſt it well: if any gold or ſil- 
ver flowers, afterwards take a piece of erimſon in grain velvet, 
and rub the flowers with it. 


To keep arms, iron, or ſteel from ruſting. 


TAKE the filings of lead, or duſt of lead, finely beaten in 
an iron mortar, putting to it oil of ſpike, which will make the 
iron ſmell well : and if you oil your arms, or any thing that is 
made of iron or ſteel; you may keep them in moiſt airs from 


ruſting. 


The Jews way to pickle beef, which will go good to the 7222 | 
Indies, and keep @ year good in the pickle, and with cart 
will go 10 the Faſt-Indies. 


TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month; take mace, cloves, 
nutmeg, and pepper, and juniper-betries beat fine, and rub 
the beef well, mixt ſalt and Jamaica pepper, and bay-leaves ; 
let it be well ſeaſoned, let it lay in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot; boil ſome of 
the beſt white wine vinegar, lay your meat in a pan of good 
veſſel for the purpoſe, with the pickle ; and when the vinegar 
is quite cold, pour it over, cover it cloſe, If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
yery well : this is a good way in a hot country, where meat 
will not keep: then it mult be put into the vinegar directly 

with 
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with the ſeaſoning ; then you may either roaſt or ſtew it, but 
it is beſt ſtewed, and add a good deal of onion and parſley chop- 
ped fine, fome white wine, a little catchup, truffles and morels, 
a little good: gravy, a piece of butter rolled in flour, or a little 
oil, in which the meat and onions ought to ſte a quartet of an 
hour before the other ingredients are put in: then put all in, 
and ſtir it together, and let it ſtew till you think it enough. 
This is a good pickle in a hot country, to keep beef or veal 
that is dreſſed, to eat cold. 1 | "I. 


; How ta make cyder. 


AFTER all your apples are bruiſed, take half of your quan- 
tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruiſed, but not ſqueezed, in a tub for the 
purpoſe, having a tap at the bottom; let the juice remain upon 
the apples three or four days, then pull out your tap, and let 
your juite run into ſome other veſſel ſet under the tub to receive 
it; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear ; and as you have a quan- 
tity, put it into your veſſel, but do not force the cyder, but let 
it drop as long as it will of its own accord : having done this, 
after you perceive that the ſides begin to work, take a quantity 
of ifinglaſs, an ounce will ferve forty gallons, infuſe this into 
ſome of the cyder till it be diſſolved ; put to an ounce of ifing- 
glaſs a quart of cyder, and when it is fo diſſolved, pour it into 
the veſſel, and ſtop it cloſe for two days, or ſomething more; 
then draw, off the cyder into another veſſel : this do fo often till 
you perceive your cyderto be free from all manner of ſediment, 
that may make it ferment and fret itſelf : after Chriſtmas you 
may boil. it. You may, by pouring water on the apples, and 
preſſing them, make a pretty ſmall cyder : if it be thick and 
muddy, by uſing iſinglafs you may make it as clear as the reſt; 
you muſt diſlolve the iſinglaſs over the fire, till it be jelly. 


For fining cyder. 


TAKE .two quarts of ſkim-milk, four ounces of iſinglaſs, 
cut the iſinglaſs in pieces, and work it luke- warm in the milk 
over the fire; and when it is diſſolved, then put it in cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it well 
from top to bottom, for half a quarter of an hour, 


After 
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TAKE ten pounds of raifins of the ſun, two ounces of tur- 
merick, half an ounce of ginger beaten ; then take a quantity 
of raiſins, and grind them as you do muſtard ſeed in a bow], 
with a little cyder, and ſo the reſt of the raiſins : then ſprinkle 
the turmerick and ginger amongſt it: then put all into a fine 
canvaſs bag, and bang it in the middle of the hogſhead cloſe, 
and let it lie, After the cydey has ſtood thus a fortnight or a 
month, then you may bottle it at your pleaſure. 


To make chouder, a ſea diſh. 


TAKE a bellyrpiece of pickle pork, ſlice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it ouions, 
and ſuch ſweet-herbs as you can procure. Take a midling large 
cod, bone and lice it as for crimping, pepper, ſalt, all- ſpice, 


and flour ita little, make a layer with part of the ſlices ; upon 


that a ſlight layer of pork again, and on that a layer of biſcuit, 
and ſo on, purſuing the Jike rule, until the kettle is filled to 
about four inches : cover it with a nice paſte, pour in about a 
pint of water, lute down the cover of the kettle, and let the top 
be ſupplied with live wood embers. Keep it over a flow fire 
about four hours. | 

When you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a very little India pepper : if you have oy- 
ſters, or truffles and morels, it is ſtil] better; thicken it with but- 
ter. Obſerve, before you put this ſauce in, to ſkim the ſtew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 
Kettle ; cover it cloſe with the paſte, which ſhould be brown. 


To clarify ſugar after the Spaniſh way. 


TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up 
to a lather; then let it boil, and ſtrain it off you muſt let it 
ſimmer over a charcoal fire, till it diminiſh to half a pint ; then 
put in a large ſpoonful of otange - flower water. 


To make Spaniſh fritiert. 


TAKE the inſide of a roll, and ſlice it in three; then ſoak 
it in milk ; then paſs it through a batter of eggs, fry them 4 
* 011, 


4 
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oil; when almoſt done, repaſs them in another batter ; then let 
them fry till they are done, draw them off the oil, and lay them 
in a diſh ; over every pair of fritters you muſt throw cinnamon, 
ſmall coloured ſugar-plumbs, and clarified ſugar, 

8 g | | 4 / | 

To fricaſey pigeons the Ntalian way. | 

QUARTER them, and fry them in oil; take ſome green 

peaſe, and let them fry in the gil till they are almoſt ready to 

-burſt ; then put ſome boiling water to them; ſeaſon it with ſalt, 

pepper, onions, garlick, parſley, and vinegar. Veal and lamb 
do the ſame way, and thicken with yolks of eggs, 


- - Pickled beef for preſent uſe. 


"TAKE the rib of beef, ſtick it with gatlick and cloves; ſea- 

ſon it with ſalt, Jamaica pepper, mace, and ſome gatlick 
pounded; cover the meat with white wine vinegar, and Spaniſh 
thyme: you mult take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight; then put it in a 
ſtew-pan, and cover it cloſe, and let it ſimmer on a flow fire 
for fix hours, adding vinegar and white wine: if you chuſe, you 
may ſtew a good quantity of onions, it will be more palatable. 


Beef ſteaks after the French way. 


TAKE ſome beef ſteaks, broil them till they are half done; 
while the ſteaks are doing, have ready in a ftew-pan ſome red 
wine, a ſpoonful or two of gravy ; ſeaſon it with ſalt, pepper, 
ſome ſhalots; then take the ſteaks, and cut in ſquares, and put 
in the ſauce: you muſt put ſome vinegar, cover it cloſe, and 
let it ſimmer on a flow fire half an hour. | 


A capon done after the French way, 


TAKE a quart of white wine, ſeaſon the capon with ſalt, 
cloves and whole pepper, a few ſhalots; then put the capon 


in an earthen pan: you muſt take care it muſt net have room 


fo ſhake ; it muſt be coyered cloſe, and done on 4 flow charcoal 
fire. | | 
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To make Hamburgh ſauſages. 


TAKE a pound of beef, mince it very ſmall, with half a 
pound of the beſt ſuet ; then mix three quarters of a pound of 
ſuet cut in large pieces; then ſeaſon it with pepper, cloves, nut- 
meg, 2 great quantity of garlick cut ſmall, ſome white wine 
vinegar, ſome bay-ſalt, and common ſalt, a glaſs of red wine, 
and one of rum; mix all this very well together; then take 
the largeſt gut you can find, and ſtuff it very tight; then hang 
it up a chimney, and ſmoke it with ſaw- duſt for a week or ten 
days; hang them in the air, till they are dry, and they will keep 
a year. They are very good boiled in peaſe porridge, and roaſt- 
ed with toaſted bread under it, or in an amlet. 


Sauſages after the German way. 


TAKE the crumb of a two-penny loaf, one pound of ſuet, 
half a lamb's lights, a handful of parſtey, ſome thyme, marjory, 
and onion 5 mince all very ſmall ; then ſeaſon with ſalt and 
pepper. "Theſe muſt be ſtuffed in a ſheep's gut; they are fried 
in oil or melted ſuet, and are only fit for immediate uſe. 


A turkey ſtuffed after the Hamburgh way. 


TAKE one pound of beef, three quarters of a pound of ſuet, 
minee it very ſmall, ſeaſon it with falt, pepper, cloves, mace, 
and ſweet marjoram ; then mix two or three eggs with it, 
= the ſkin all round the turkey, and ſtuff it, It mult be 
ro . 


Chickens dreſſed the French way. 


TAKE them and quarter them, then broil, crumble over 
them a little bread and parſley ; when they are. half done, put 
them in a ſte w- pan, with three cr four ſpoonfuls of gravy, and 
double the quantity of white wine, ſalt and pepper, ſome fried 
veal balls, aud ſome ſuckers, onions, ſhalots, and ſome green 
gooſebefries or grapes when in ſeaſon: cover the pan cloſe, and 
let it ſtew on a chareoal fire for an hour; thicken the liquor 
with the yolks of eggs, and the juice of lemon; garniſh the 
diſh with fried ſuckers, fliced lemon, and the livers. 


A calf 's 
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A calf's bead dreſſed after the Dutch way, 


TAKE half a pound of Spaniſh peaſe, lay them in water a 
night; then one pound of whole rice; mix the peaſe and rice 
together, and lay it round the head in a deep diſh ; then take 
two quarts of water, ſeaſon it with pepper and ſalt, and coloured 

with ſaffron; then ſend it to bake: 1; 8 9 


Chickens and tur ies dreſſed after the Dutch way, 


BOIL them, ſeaſon them with alt, pepper and cloves; the 
to every quart of broth put a quarter of a pound of rice or ver- 
micelli: it is eat with ſugar and cinnamon. The two laſt may 
be left out. 1 


Lo make a fricaſey of calves feet and cbuldron, after the 
Italian way. | 

TAKE the crumb of a threepenny loaf, one pound of ſuet, 
2 large onion, two or three handfuls of parſley, mince it very 
ſmall, ſeaſon it with ſalt and pepper, three or four cloves of 
garlick; mix with eight or ten eggs; then Ruff the chaldron ; 
take the feet and put them in a deep ſtew- pan: it muſt ſtew 
upon flow fire till the bones are looſe ; then. take two quarts 
of green peaſe, and put in the liquor; and when done, you 
muſt thicken it with the yolks of two eggs and the juice of a 
lemon. It muſt be ſeaſoned with pepper, ſalt; mace, and onion, 
ſome parſley and garlick. You mult ſerve it up with the above- 
ſaid pudding in the middle of the diſh, and garniſh the diſh 
with fried ſuckers; and fliced onion, | 


To make a cropadeu, a Scotch diſh, &c. 


TAKE oatmea] and water, make a dumplin; put in the 
middle a haddock's liver, ſcaton it well with pepper and ſalt; 
boil it well in a cloth as you do an apple-dumplin. The liver 
diſſolyes in the oat- meal, and eats very fine. 


To pickle the fine purple cabbage, ſo much admired at the 
great tables, | 


TAKE two cauliflowers, two red cabbages, have a peck of 
kidney-beans, ſix ticks, with ſix cloves of garlick on each tick z 


Bb2 walſh 
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waſh all well, give them one boil up, then drain them on a ſieve 
and lay them leaf by leaf upon a large table, and ſalt them with 
bay-ſalt ; then lay them a-drying in the ſun, or in a flow oven, 
until as dry as cork, 


7 make the pickle. 


TAKE a gallon of the beſt vinegar, with one quart of wa- 
ter, and a handful of ſalt, and an ounce of pepper ; boil them, 
let it ſtand till it is cold; then take a quarter of a pound of 
ginger, cut it in pieces, ſalt it, let it ſtand a week; take half a 

und of muſtard ſeed, waſh it, and lay it to dry; when very 
dry, bruiſe half of it; when half is ready for the jar, lay a row 
of cabbage, a row of cauliflowers and beans; and throw betwixt 
every row your muſtard- ſeed, ſome black pepper, ſome Jamaiea 
pepper, ſome ginger; mix an ounce of the root of turmerick 
*powdered ; put in the pickle, which muſt go over all. It is 
beſt when it hath been made two years, though it may be uſed 
the firſt year. 


To raiſe muſhrooms. 
COYER an old hot-bed three or four inches thick, with 


fine garden mould, and cover that three or four inches thick 
with mouldy loi:z muck, of a horſe muck-hill, or old rotten 
ftubble ; when the bed has Jain ſome time thus prepared, boil 
'any muſhrooms that are not fit for uſe, in water, and throw the 
water on your prepared bed, in a day or two after, you will have 
the beſt ſmall button muſhrooms. | 


Tre ftag's heart water. 


TAKE balm four handfuls, ſweet-majoram one handful, 
roſemary flowers, clove-gilliflowers dried, dried roſe-buds, bor- 
rage: flowers, of each an ounce; marigold flowers half an 
ounce, lemon- peel two ounces, mace and cardamum, of each 
thirty grains; of cinnamon ſixty grains, or yellow and white 
ſanders, of each a quarter of an ounce, ſhavings of harts-horn 
an ounce ;z take nine oranges, and put in the peel; then cut 
them in ſmall pieces; pour upon theſe two quarts of the bef? 
Rheniſh, or the beſt white wine; let it infuſe three or four 
days, being very cloſe ſtopped in a cellar or cool place: if it 
"infuſe nine or ten days, it is the better. 


Take 
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Take a ſtag's heart, and put off all the fat, and cut it very 
ſmall, and pour in ſo much Reniſh or white wine as will cover. 
it; let it ſtand all night cloſe covered in a cool place; the next 
day add the aforeſaid things to it, mixing it very well together; 
adding to it a pint of the beſt roſe · water, and a pint of the juice 
of celandine: if you pleaſe you may put in ten grains of ſaffron, 
and ſo put it in a glaſs ſtill, diſtilling in water, raiſing it well 
to keep in the ſteam, both of the ſtill and receiver. i 


To make angelica water. 


TAKE eight handfuls of the leaves, waſh them and cut 
them, and lay them on a table to dry; when they are dry; put 
them into an earthen pot, and put to them four quarts of ſtrong 
wine-lees.; let it ſtay for twenty-four hours, but ſtir it twice in 
the time; then put it into a warm ſtill or an alembeck, and 
draw it off; cover your bottles with a paper, and prick holes 
in it; ſo let it ſtand two or three days; then mingle it all toge- 
ther, and ſweeten it; and when it is ſettled, bottle it up, and 
ſtop it cloſe. e 55 


| To make milk water. 


TAKE the herbs agrimony, endive, —_—_— baum, elder 
flowers, white nettles, water creſſes, bank creſſes, ſage, each 
three bandfuls; eye-bright, brook lime, and celandine, each 
two handfuls ; the roſes of yellow dock, red madder, fennel, 
horſe-raddiſh and liquorice, each three ounces ; raiſins ſtoned 
one pound, nutmegs ſliced, winter bark, turmeric, galangal, 
each two drams ; carraway and fennel ſeed three ounces, one 
gallon of milk, Diſtil all with a gentle fire in one day. You 
may add a handful of May wormwood. | 


To make flip-coat cheeſe. 


TAKE fix quarts of new milk hot from the cow, the ſtroak- 
ings, and put to it two ſpoonfuls of rennet; and when it is hard 
coming, lay it into the fat with a ſpoon, not breaking it all; 
then preſs it with a four pound weight, turning of it with a dry 
cloth once an hour, and every day ſhifting it into freſh graſs. 
It will be ready to cut, if the weather be hot, in fourteen days» 
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Tomzke @ brick-back cheeſe. It muſt bemad: in September, 


. TAKE two gallons of new milk, and a quart of good cream, 
heat the cream, put in two ſpoonfuls of rennet, and when it 
is come, break it a li: cle; then put it into a wooden mould, in 
the ſhape of a brick. It muſt be half a year old before you 


* . - 


eat it: you muſt pres it a little, and ſo dry it. 


To make cordial poppy water. 


TAEE two gallons of very good brandy, and a peck of pop- 
pies, and put them together in a wide-mquth'e glaſs, and It 
them ſtand farty-eight hours, and then ſtrain the poppies out; 
take a pound of taiũins of the ſun, tone then; and an ounce of 
coriander ſeed, and an ounce of ſweet fennel ſeeds, and an 
ounce of liquorice ſliced, bruiſe them all together, and put them 
into the brandy, with a pound of good powder ſugar, and let 
them ſtand four or eight weeks, ſhaking it every day ; and then 


| 


ſtrain it off, and bottle it cloſe up for uſe, 


To make white mead, 


TAKE five gallons of water, add to that one gallon of the 
belt honey; then ſet it on the fire, boil it together well, and 
ſkim it very clean; then take it off the fire, and ſet it by; then 
taketwo or three races of ginger, the like quantity of cinnamon 
and nutmegs, bruiſe all thele groſsiy, and put them in a little 
Holland bag in the hot liquor, and fo let it ſtand cloſe co- 
vered till it be cold; then put as much ale-yeaſt to it as will 
make it work. Keep it in a warm place as they do ale; and 
when it hath wrought well, tun it up; at two months you may 
drink it, having been bottled a month. If you keep it four 
months, it will be the better. | 


To make brown pottage. 


TAKEAa piece of lean gravy- beef, and cut it into thin collope, 
and hack them with the back of a cleaver; have a flew-pan 
over the fire, with a piece of butter, alittle bacon cut thin; let 
them be brown over the fire, and put in your beef: let it ſtew till 
it be very brown; put in a little flour, and then have your broth 
ready and fill up the ſtew-pan ; put in two onions, a boned 

| | 
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of ſweet herbs, cloves, mace, and pepper; let all ſtew together 
an hour covered; then have your bread ready toaſted hard to 
put in your diſh, and ſtrain ſame of the broth to it, through a 
fine ſieve; put a fowl of ſome ſort in the middle, with a little 
boiled ſpipage minced in it; garniſtiing your diſh. with boiled 
letiuces, ſpinage and lemon, 


To make white barley pottage, with a large chicken in the 
middle, 


FIRST make your ſtock with an old hen, a knuckle of veal, 
a ſcraig end of mutton, ſome ſpice, ſweet-herbs and onions; 
boil all together till it be ſtrong enough; then have your bar- 
ley ready boiled very tender and white, and ſtrain ſome of it 
through a cullender; have your bread ready toaſted in your diſh, 
with ſome ane green herbs, minced chervil, ſpinage, ſorrel; and 
put into your diſh ſome of the broth to your bread, herbs, and 
chicken; then barley, ſtrained and re- ſtrained; ſtew all toge- 
ther in the diſh a little while; garniſh your diſh with boiled 
lettuces, ſpinage, and lemon. 


Engliſh Jews puddings ;, an excellent dif for fix er ſeven 


people, for the expence of fixpence. 


TAKE a calf's lights, boil them, chop them fine, and the 
crumb of a twopenny loaf foftened in the liquor the lights were 
boiled in; mix them well together in a pan; take about half a 
pound of kidney fat of a loin of veal or mutton that is roaſted, 
or beef; if you have none, take ſuet : if you can get none, melt 
a little butter and mix in; fry four or five onions, cut ſmall 
and fried in dripping, not brown, only ſoft ; a very little winters 
ſavoury and thyme, a little lemon- peel ſhred fine; ſeaſon with 
all-ſpice, pepper, and alt to your palate, break in two eggs; 
mix it all well together, and have ready ſome ſheep's guts nice- 
ly clean'd, and fill them and fry them in dripping. This is 
a very good diſh, and a fine thing for poor people; becauſe all 
ſort of lights are good, and will do, as hog's, ſheep's, and bul- 
lock's, but calf's are beſt ; a handful of paiſley boiled and chop- 

d fine, is very good, mixed with the meat. Poor people may, 
inſtead of the fat above, mix the fat the onions were fried in, 


and they will be very good. 


Bb4 To 
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To make a Scotch haggaſs. 


TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of ſuet chopped fine; ſeaſon with 
pepper and ſalt to your palate ; mix in a pound of flour, or oat- 
meal, roll it up, and put it into a calf's bag, and boil it ; an 
hour and half will do it. Some add a pint of good thick cream, 
and put in a little beaten mace, clove or nutmeg ; or all-ſpice 
is very good in it. 1 


To make it feveet with fruit. 


TAKE the meat and ſuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of currants 
waſhed very clean, a pound of raiſins ſtoned and chopped hae, 
half a pint of ſack ; mix all well together, and boil it in the 
calf's bag two heurs. You muſt carry it to table in the bag it 
To make ſour crout, 


TAKE your fine hard white cabbage, cut them very ſmall, 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make ; put them in the tub : to every 
four or hve cabbages, throw in a large handful of falt ; when 
you have done as many as you intend, lay a very, heavy weight 
on them, to preſs them down as flat as poſſible, throw a cloth 
on them, and lay on the cover; let them ſtand a month, then 

ou may begin to uſe it. It will keep twelve months, but be 
be to keep it always cloſe covered, and the weight on it; if 
you throw a few — ſeeds pounded fine amongſt it, they 
give it a fine flavour. The way to dreſs it is with a fine fat 
piece of beef ſtewed together. It is a diſh much made uſe of 
amongſt the Germans, and in the North Countries, where the 
froſt kills all the cabbages ; therefore they preſerve them in this 
manner, before the froſt takes them. | 

Cabbage-ſtalks, cauliflower ſtalks, and artichoke-ſtalks, peel'd 
and cut fine down in the ſame manner, are very good. 


To keep green peaſe, beans, &c. and fruit, freſh and gosd 
till Chriſimas. © 


OBSERVE tc gather all your things on a fine clear day, in the 
increaſe or full moon; take well-glazed carthen or ſtone pots 
: 2 quite 
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quite new, that have not been laid in water, wipe them clean; 
lay in your fruit very carefully, and take great care none is 
bruiſed or damaged in the jeaft, nor too ripe, but juſt in their 
prime; ſtop down the jar cloſe, and pitch it, and tie a leather 
over. Do kidney beans the ſame ; bury them two feet deep in 
the earth, and keep them there till you have accaſion far them. 
Do peaſe and beans the ſame way, only keep them in the pods, 
and don't let your peaſe be either too young or too old; the 
one will run to water, and the other the worm will eat; as to 
the two latter, lay a layer of fine writing ſand, and a layer of 
pods, and ſo on till full; the reſt as above. Flowers you may 
keep the ſame way. 


To make paco lilla, or Indian pickle, the ſame the mangos 


come over in. 


TAKE a pound of race-ginger, and lay it in water one 
night; then ſerape it, and cut it in thin ſlices, and put to it 
ſome ſalt, and let it ſtand in the ſun to dry; take long pepper 
two ounces, and do it as the ginger, Take a pound of garlick, 
and cut it in thin ſlices, and ſalt it, and let it ſtand three days; 
then waſh it well, and let it be ſalted again, and ſtand three 
days more ; then waſh it well and drain it, and put it in the ſun 
to dry. Take a quarter of a pound of muſtard-ſeeds bruiſed, 
and half a quarter of an ounce of turmerick : put theſe ingre- 
dients, when prepared, into a large tone or glaſs jar, with a 
gallon of very good white wine vinegar, and ſtir it very often 
tor a fortnight, and tie it up cloſe. | 

In this pickle you may put white cabbage, cut in quarters, 
and put in a brine of ſalt and water for three days, and then 
boil freſh ſalt and water, and juſt put in the cabbage to ſcald, 
and preſs out the water, and put it in the ſun to dry, in the 
ſame manner as you do cauliflowers, cucumbers, melons, ap- 
ples, French beans, plumbs, or any ſort of fruit. Take care they 
are all well dried before you put them into the pickle: you need 
never empty the jar, but as the things come in ſeaſon, put them 
in, and ſupply it with vinegat as often as there is occaſion. 

If you would have your pickle look green, leave out the tur- 
merick, and green them as uſual, and put them into this pickle 
cold. 

In the above, you may do walnuts in a jar by themſelves ; 
put the walnuts in without any preparation, tied cloſe down, 
and kept ſome time. 


T4 
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To preſerve cucumbers equal with any Italian fweetmeat. 


© TAKE fine young gerkins, of two or three different ſizes ; 

put them into a ſtone jar, cover them well with vine-leaves, fill 
the jar with ſpring- water, cover it cloſe; let it ſtand near the 
fre, ſo as to be quite warm, for ten days or a fortnight; then 
rake them out, and throw them into ipring-water, they will 
Jook quite yellow, and ſtink, but you muſt not mind that. Have 
ready your preſerving- pan; take them out of that water, and 
put them into the pan, cover them well with vine- leaves, fill 
it with ſpring-water, ſet it over a charcoal fire, cover them 
cloſe, and let them fimmer very ſlow ; look at them often, and 
when you ſee them turned quite of a fine green, take off the 
leaves, and throw them jnto a large ſieve ; then into a coarſe 
cloth, four or five times doubled; when they are cold, put them 
into the jar, and have ready your ſyrup, made of double -refined 
fugar, in which boil a great deal of lemon-peel and whole gin- 
ger; pour it hot oyer them, and cover them down cloſe ; doit 
three times; pare your lemon-peel very thin, and cut them in 
long thin bits, about two inches long; the ginger muſt be 
well boiled in water before it is put in the ſyrup, Take long 
cucumbers, cut them in half, ſcoop out the inſide; do them the 
fame way: they eat very fine in minced pies or puddings z or 
boil the ſyrup to a candy, and dry them on ſieves. 


T be Jews way of preſerving ſaimon, and all ſorts of fiſh. 


TAKE either ſalmon, cod, or any large fiſh, cut off the head, 
walh it clean, and cut it in ſlices as crimp'd cod is, dry it very 
well in a cloth; then flour it, and dip it in yolks of eggs, and 
ſry it in a great deal of oil, till it is of a fine brown, and well 
done; take it out and lay it to drain, till it is verydry and cold. 
Whitings, mackrel, and flat fiſh, are done whole ; when they 
are quite dry and cold, Jay them in your pan or veſlel, thraw in 
between them a good deal of mace, cloves, and ſliced nutmeg, 
a few bay leaves; have your pickle ready, made of the beſt 
white wine vinegar, in which you muſt boil a great many cloves 
of garlick and ſhalot, black and white pepper, Jamaica and 
Jong pepper, juniper berries and fait; when tnegarlick begins to 
be tender, the pickle is enough: when it is quite cold, pour it 
on your fiſh, and a little oil on the top. They will keep good 
a twelvemonth, and are to de eat cold with oil and vinegar: they 
will go good to the Eaſt-Indies. All ſorts of fiſh fried well -q 

| oil, 
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gil, eat very fine cold with ſhalot, or oil and vinegar. Obſerve, 
in the pickling of your fiſh, to have the pickle ready: firſt Sue 
alittle pickle in; then a layer of fiſh; then pickle); then a little 
i(h, and ſo lay them down very cloſe, and to be well covered it 
put a little ſaffron in the pickle. Frying fiſh in eommon oil 13 
not fo expenſive with care ; for preſent uſe a little does and 
if the cook is careful not to burn the oil, or black it, it will 
fry them two or three times, | PI 


To preſerve tripe to go to the Eaſt-Indies. 

SE Ta fine belly of tripe, quite freſh, Take a four gallon 
caſk well hooped, lay in your tripe, and have your pickle ready 
made thus: take ſeyen quarts of ſpring- water, and put as much 
falt into it as will make an egg ſwim, that the little end of the 
egg may be about an inch above the water; (you muſt take care 
to have the fine clear ſalt, for the common ſalt will ſpoil it) 
add a quart of the beſt white wine vinegar, two ſprigs of roſe. 
mary, an ounce of all-ſpice, pour it on your tripe ; let the 
cooper faſten the caſk down directly; when it comes to the 
Indies, it muſt not be opened till it is juſt a- going to be dreſ- 
ſed; for it won't keep after the caſk is opened. The way to 
dreſs it is, lay it in water half an hour; then fry it or boil it as 
we do here. 


The manner of dreſſing various ſerts of dried i; as ſtoct- 
hh, cod, ſalmon, whitings, &c. 


The general rule for fleeping of dried fiſh, the flcck-fiſþ excepted. 

ALL the kinds, except ſtock-fiſh, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by the ſmoke of wood-fires in chimney corners; and in either 
caſe, require the being ſoftened and freſhened in proportion 
to their bulk or bignels their nature or dryneſs ;- the very dry 
ſort; as, bacalao, cod fiſh or whiting, and ſuch like, ſhould be 
ſteeped in luke warm milk and water; the ſteeping kept as 
near as poſſible to an equal degree of heat. The larger fiſh 
ſhould be ſteeped twelye, the ſmall, as whiting, &c. about two 
hours. The cod are therefore laid to ſteep in the evening, the 
whitings, &c. in the moruing before they are to be dreſſed; after 
the time of ſteeping, they are to be taken out, and hung up by 
the tajls until they are drefſzd : the reaſon of hanging them up is, 
that they foften equally as in the ſteeping, without extracting tog 
much of the reliſh, which would make them inſipid; when thus 
= * Orgs 
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prepared, the ſmall, fiſh, as whiting, tuſk, and ſuch like, are 
flowered and laid on the gridiron; and when, a little hardened 
on the one fide, muſt be turned and baſted with oil upon a, 
feather; and when baſted on both ſides, and well bot through, 
taken up, always obſerving, that as ſweet oil ſupples, and ſup- 
plics the fiſh with a kind of artificial juices, ſo the fre draws 
out thoſe juices and hardens them ; therefore be careful not to 
let them broil too long ; no time can be preſcribed, becauſe of 
the difference of fires, and various bigneſs of the haſh, A clear 
charcoal fire is much the beſt, and the fiſh kept at a good diſ- 
tance to broil gradually: the beſt way to know when they are 
enough is, they will ſwell a little in the baſting, and you muſt 
not let them fall again. 'n of 

The ſauces are the ſame as uſual to ſalt · fiſn, and garniſh with 

ſters fried in batter. | 

But for a ſupper, for thoſe that like ſweet oil, the beſt ſauce 
is oil, vinegar, and muſtard beat up to a conſiſtence, and ſerved 
up in ſaucers, | _ | 

If boiled as the great fiſh uſually are, it ſhould be in milk and 
water, but not ſo properly boiled as kept juſt ſimmering over 
an equal fire; in which way, halt an hour will do the fargeſt 
fiſh, and five minutes the ſmalleſt. Some people broil both 
forts after ſimmering, and fome pick them to pieces, and then 
toſs them up in a pan with fried onions and apples. 

They are either way very good, and the choice depends on 
the weak or ſtrong ſtomach of the eaters. | 


Dried ſalmon muſt be differently managed ; 


FOR though a large fiſh, they do not require more ſteeping 
than a whiting ; and when laid on the gridiron, ſhould be mo- 
derately peppered. 


| The dried herring, | 
INSTEAD of milk and water, ſhould be ſteeped the like 


time as the whiting, in ſmall beer; and to which, as to all kind 
of broiled ſalt- fiſh, ſweet oil will always be found the beſt baſt- 
ing, and no way affect even the delicacy of thoſe who do not 


love oil. 
| Stock iſh, 


ARE very different from thoſe before-mentioned; they being 
dried in the froſt wittout ſalt, are in their kind very inſipid, 
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end are only eatable by the ingredients that make them ſo; and 
the art of cookery ; they ſhould be firſt beat with a ſledge ham- 
mer on an iron anvil, or on a very ſolid ſmooth oaken block ; 
and when reduced almoſt to atoms, the fkin and bones taken 
away, and the remainder of the fiſh fleepsd in milk and warm 
water until very ſoft. then (trained out, and put into a ſoop- 
diſh with new milk, powdered cinnamon, mace, and nutmeg ; 
the chief part cinnamon, a paſte round the edge of the dich, 
and put in a temperate oven to ſimmer for about an hour, and 
then ſerved up in the place of pudding. Fi But 

N. B. The Italians eat the ſkin boiled, either hot or cold, 
and moſt uſually with oil and vinegar, preferring the ſkin to 
the body of the fiſh. 


The way of curing mackrel. 


BUY them as freſh as poſſible, ſplit them down the backs, 
open them flat: take out the guts, and waſh the fiſn very clean 
from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening, or in a very cool place; ſtrewy 
ſalt at the bottom of the pan, ſprinkle the fiſh well with elean 
falt, lay them in the pan, belly to belly, and back to back; let 
them lic in the ſalt about twelve hours, waſh the ſalt clean off 
in the-pickle, hang them again up by the tails haf an hour to 
drain; pepper the inſides moderately, and lay them to dry on 
inelining tones facing the ſun; never leaving them out when 
the ſun is off, nor lay them out before the ſun has diſperſed 
the de ws, and the ſtones you lay them on be dry and warm. A 
week's time of fine weather perfectly cures them; whenicured, 
hang them up by tails, belly to belly, in a very dry place, but 
not in ſea-coal ſmoak, it will ſpoil their flavour, 


To dreſs cured mackrel. 


EITHER ry them in boiling oil, and lay them to drain, or 
broil them before, or on a very clear fire; in the laſt caſe, baſte 
them with oil and a feather; ſauce will be very little wanting, 
as they will be very moiſt and mellow, if good in kind; other- 
wiſe you may uſe melted butter and crimped parſley, 


Calves feer ſteted. 


CUT a calf's foot into four pieces, put it into a fauce pan, 


with half a pint of ſoft water, and a middling potato; 9 
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the outſide ſkin clean off, ſlice it thin, and a middling onioff 
peeled and ſliced thin, ſome beaten pepper and ſalt, cover it 
cloſe, and let it ſtew very ſoftly for about two hours after it 
boils ; be ſure to let it ſimmer as ſoftly as you can: eat it with - 
out any other ſauce; it is an excellent diſh. 


| To pickle a buttock of beef. | 

TAKE a large fine buttock of well fed ox beef, and with 4 
long narrow knife make holes through; through which you 
mull run ſquare pieces of fat bacon, about as thick as your fin- 
ger, in about a dozen or fourteen places, and have ready a great 
deal of parſley clean waſhed and pickled fine, but not chopped: 
and in every hole where the bacon is, ſtuff in as much of the 
parſley as you can get in, with a long round ſtick; then take 
half an ounce of mace, cloves and nutmegs, an equal quantity 
of each, dried before the fire, and pounded fine, and a quarter 
of an'ounce of black pepper beat fine, a quarter of an ounce of 
cardamom-ſeeds beat fine, and half an ounce of juniper berftes 
beat fine, a quatter of a pound of loaf-ſugar beat fine, two large 
ſpoonfuls of fine ſalt, two tea-ſpoonfuls of India pepper, mix 
all together, and rub the beef well with it; let it lie in this 
pickle two days, turning and rubbing it twice a day, then 
throw into the pan two. bay-leaves z fix ſhalots peeled and cut 
fine, and a pint of fine white wine vinegar over it, keep- 
ing it turned and rubb'd as above; let it lie thus another day; 
then pour over in a bottle of red port or Madeira wine; let it 
lie thus in this pickle a week or ten days; and when you dreſs 
it, ſtew it in the pickle it lies in, with another bottle of red 
wine; it is an excellent diſh, and cats beſt cold, and will keeg+ 
a month or ſix weeks good, 


To make a fine bitter. 

TAKE an ounce of the fineſt Jeſuit powder, half a quarter 
of an ounce of ſnake-root powder, half a quarter of an ounce of 
ſalt of wormwood, half a quarter of ſaffron, half a quarter of 
eochineal ; put it into a quatt of the beſt braridy, and let it ſtand 
| twenty-four hours; every now and then ſhaking the bottle. 


An approved method prafiiſed by Mrs. Dukely, the queen's 
tyre-<waman, to preſerve hair, and make it grow thick. 


| TAKE one quart of white wine, put in one handful of roſe- 
mary flowers, half a pound of honey, diſtil them together; then 
d 
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add a quarter of pint of oil of ſweet almonds, ſhake it very 
well together, put alittle of it into a cup, warm it blood warm, 

rub it well on your head, and comb it dry. TO 


A powder for the heart-burn, 


TAKE white chalk fix ounces; eyes and claws of crabs, of 
each and ounce ; oil of nutmeg fix drops; make them into a 
fine powder. About a dram of this in a glaſs of cold water is 
-an infallible cute for the heart-burn. „ 10 % 3880 


A fine lip ſalve. 

TAKE two ounces of virgin's wax, two ounces of hog's 
lard, half an ounce of ſpermaceti, one ounce of oil of ſweet- 
Almonds, two drams of balſam of Peru, two drams of alkanet 

root cut ſmall, fix new raifins ſhred ſmall, a little fine ſugar, 
ſimmer them all together a little while; then ftrain it off into 


little pots. It is the fineſt lip ſalve in the world. 


To make Carolina ſnow balls, 


TAKE half a pound of rice, waſh it clean, divide it into fix 
parts; take ſix apples, pare them and ſcoop out the core, in 
which place put a little lemon- peel ſhred very fine then have 
ready ſome thin cloths to tie the balls in: put the rice in the 
cloth, and lay the apple on it, tie them up cloſe ; put them into 
cold water, and when the water boils, they will take an hour 
and a quarter boiling: be very careful how you turn them 
into the diſh,. that you don't break the rice, and they will look 
as white as ſnow, and make a very pretty diſh, The fauce is, to 
this quantity, a quarter of a pound of freſh butter, melted thick, 
a glaſs of white wine, a little nutmeg and beaten cinnamon, 
made very ſweet with ſugar : boil all up together, and pour it 
into a baſon, and ſend to table. 


A Carolina rice pudding. 


TAKE half a pound of rice, waſhitclean, putitintoa ſauce- 
pan, with a quart of milk, keep it ſtirting till it is very thick; 
take great care it don't burn; then turn it into a pan, and grate 
ſome nutineg into it, and twotea ſpoonfuls of beaten cinnamon, 
2 little lemon · peel ſhred fine, fix apples, pared and chopped 
{mall ; mix all together with the yolks of three eggs, and _ 


— 
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ened to your palate ; then tie it up cloſe in a cloth; put in 
into boiling water, and be ſure to keep it boiling all the time; 
an hour and a quarter will boil it, Melt buttet and pour over 
it, and throw ſome fine ſugar all over it ; and a little wine in 
the ſauce will be a great addition to it. 


To diftil treacle water, lady Monmouth's way. 


- FAKE three ounces of hartſhorn, ſhaved and boiled in bur- 
rage water, or ſuccory wood, ſorrel or reſpice water; or three 
pints of any of theſe waters boiled to a jelly, and put the jel] 
and hartſhorn both into the ſtill; and add a pint more of theſe 
waters when you put it into the ſtill; take the roots of ellicam- 
pane, gentian, cypreſs-tuninſil, of each an ounce ; of bleſs'd 
thiftle, call'd cardus, and angelica, of each an ounce; of ſorre] 
roots two ounces ; of balm, of ſweet majoram, of burnet, of 
each half a handful; lily comvally flowers, burrage, bugloſs, 
roſemary, and marigold flowers, of each two ounces of citron 
rinds, Cardus ſeeds and citron ſeeds, of alkermes-berries and 
cochineal, each of theſe an ounce, 


Prepare all theſe fimples thus. 


\ : 
GATHER the flowers as they come in ſeaſon, and put them 
in glaſſes with a large mouth, and put with them as much 
ſack as will cover them, and tie up the glaſſes cloſe with blad- 
ders wet in the ſack, with a cork and leather tied upon it cloſe; 
adding more flowers and ſack as occaſion is; and when 
one glaſs is full, take another, till you have your quantity of 
flowers to diſtil; put cochineal into a pint bottle, with half a 
pint of ſack, and tie it up cloſe with a bladder under the cork, 
and another on the top wet in ſack, tied up cloſe with brown 
thread; and then cover it up cloſe with leather, and bury it 
ſtanding upright in a bed of hot horſe-dung for nineorten days; 
look at it, and if diflolved, take it out of the dung, but don't 
open it till you diſtil; ſlice all the roſes, beat the ſeeds and the 
alkermes- berries, and put them into another glaſs; amongſt all, 
put no more ſack than needs; and when you intend to diſtil, 
take a pound of the beſt Venice treacle, anddiffolve it in fix pints 
of the beſt white wine, and three of red roſe- water, and put all 
the ingredients into a baſon, and ſtir them all together, and 
diſtil them in a glaſs ſtil], balnea Mariz ; open not the ingre- 
dients till the {ame day you diſtil. 


INDEX. 
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X Luo, to make an almond 

ſoop, 150. An almond 
fraze, 159. To make pretty 
almond puddings, 166. An- 
other way to make an almond 


pudding, 208. To boil an al- 


mond pudding, 209. To make 
the Ipfwich ond 
216. Almond hogs puddings, 
| three ways, 248, 249. Almond 
theekecakes, 179. Almond cuſ- 
tards, 280. Almond cream, 283. 
Almond rice, 245. How to make 
almond knots, 347. To make 
almond milk for a waſh, 348. 
How to make fine almond cakes, 
353. To make almondbutter, 361 
Auvtsr, to make an amulet of 
beans, 203. | 
Anchovy, to make anchovy 
_ ſauce, 119. Anchovies. 308. 
NDOUILLES, er calf's. chitter- 
lings, to dreſs, 58. | 
Ancethca, how to candy it, 359. 
AyPLeE-friTTERSs, how to make 
156. To make apple frazes, 159, 
A pupton of apples, 161. To 
: bake apples whole, ib, To make 
black caps of apples, ib. An ap- 
ple pudding, 211, 220. Apple 
dumplings, two ways, 222. A 
florentine of apples, 223. An 
apple pye, 225. 
Ayrz1cor-yvDbinc, how to make 
210, 216, 220. To pickle apri- 
cots, 265. To preſerve apricots 
30, 348. To make thin apricot 
Chips, 349. How to preſerve 
apricots green, 354 
Aprici, fruits yet laſting, 3126. 
Arms, of iron or ſteel, how to 
keep from ruſting, 366. 
A richokks, how to dreſs, 17. 
To make a fricaſey of artichoke- 
bott me, 191. To fry aruchokes 


pudding, 


1 


ib. To make an artichoke py; 
223. To keep artichoke bot- 
toms dry, 242. To fry arti- 
| Choke bottoms, ib, To ragoo 
artichoke bottoms, ib, To fri- 
caſey artichoke bottoms. 243. 
To pickle young artichokes, . 
269. To pickle artichoke bot- 
toms, 250, To keep artichokes 
all the year, 309, To dieſs arti- 
choke ſuckers the Spaniſh way, 
344. To dry attichoke-ſtalks, 
ib. Artichokes preſerved the 
Spaniſh way, ib, 
ASPARAGUS, how to dreſs 17, How 
to make a ragoo of aſparaguss 
110, To dteſs aſparagus and 
eggs, 192. Afparaga: five in 
French rolls, 195. To pickle 
aſparagus, 263, Aſparagus 
dreſſed the Spaniſh way, 343. 
Avcust the product of the kitchen 
and fruit- gar Gon! this month, 326 


Bacon, how to make, 259, How 
to chuſe Ehgliſh bacon, 320. 
See Beans, 3 

Bake, to bake a pig, 4. A leg of 
beef, 20. An oz's head, ib. A 
calf's head, 27. A ſheep's head 
28. Lamb and rice; co. Bak'd 
mutton chops, ib, Ox's palates 
bak'd, 118. To bake turbuts, 
172. Analmond pudding, 208 
Fiſh, 243. An oatmeal podding 
245. Arice pudding, ib. Bak' 
cuttards, how to make, 280. 

BaLm, how to diſtil, 314. 

BamBoo, an imitation of, how to 
pickle, 270. Wy 

BAABEL, afiſh, how to chuſe, 324. 

BAR IRRIES, how to pickle, 2068. 
To preſerve barberries, 355. 

BAL ET-soor, how to make, 

151. To make batley· gruel, x 54 
A pearl barley Pudding, 210. A 
Ce French 
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Frenth "barley pudding, 211. 
Barley water, 239. Barley 
dream, 282, 361. 
BaAx u, to make bread without 229. 
Bar TER, how to make a batter 
= n To make a bat- 
ter pudding without eggs, ib. 
"Bzxaxs and Bacon, how to dreſs, 
18. To make a fricaſey of kid- 
ney beans, 109. To dreſs Wind- 


ſor beans, ib. To makea ragoo 
of French beans, 196. A ragoo 


of beans with a force, ib. Beans 
ragoo'd with a cabbage, . 197. 
Beans ragoo'd with parſnips, ib. 
Beans ragoo'd with potatoes, ib. 
How to dreſs beans in ragoo, 
202. How to make an amulet 
of beans, 203. To make a bean 


tanſey, ib. Beans dreſſed the 


» German way, . 
BeeET-roOT, 2 pickle, 265. 
BIDsT EAD, to clear of bugs, 
330. | | 
Beer, how to roaſt, 2, 12. Why 
: not to be ſalted before it is laid 


to the fire, 2. How to be kept 


before it is dreſſed, ib. Its pro- 


per garniſh, ib. How to draw ' 


© beef gravy, 18. To bake a leg 
of beef, 20. 
piece of beef, 33. To force a 
ſurloin of beef, 34. To force 
the inſide of a rump of beef, the 
French faſhion, ib. BeefEscar- 
LOT, 36. Beef ala daube, ib. 
Beef a la mode 1n pieces, ib. 
Beef a la mode the French way, 
ib. Beefolives, 37. Beefcol- 
lops, ib. To ſtew beef ſteaks, 
| ak Tofry beef ſteaks, ib. A 
| nd way to fry Bel ſteaks, ib. 
Another way to 86 beef ſteaks, 
39. A pretty hde diſh of beef, 
ib. Todreſs a fillet of beef, ib. 
beef ſteaks rolled, ib. To ſtew a 
rump of beef, 34. Another way 
ro ſtew a rump of beef, ib. Por- 


How to ragoo a 


tugal beef, 41. To ſtew a rump 
of beef, or the briſcot, the French 
way, ib. To ſtew beef gobbets, 
ib. Beef royal, 42. Tomakecol- 
lops of cold beef, 115. To make 
beef broth, 126. beef ſteak 
pye, 136. Beef broth for ve 
weak people, 234. Beef drin 
for weak people, 234. A beef 
padding, 244+ To pot cold 
ef, gg Beef like veniſon, 
253. To collar beef, 254. An 
„other way to ſeaſon a collar of 
beef, 255. To make Dutch beef, 
ib. Beef- hams, 257. Names of 
the different parts of a bullock, 
316, 317. How tochuſe good 
beef, 319. How to 1575 or 
preſerve beef, 339. To flew a 
buttock of beef, 340. The Jews 
ways to pickle beef, which will 
go good to the Weſt-Indies, 
and keep a year good in the 
piækle, and with care will go to 
th-"Eaſt-Indies, 366, Pickled 
beef for prefent uſe, 369. Beef 
ſtes ks atier the French way, ib. 
To pickle a buttock of beef, 
Dane. directions for brewing it, 
295, 296. The beſt thing for 
rope- beer, 296. The cure ſour 
beer, 297. ES 
Bircy wine, how to make, 293. 
Bla ps potted, to ſave them when 
they begin to be bad, 259. 
Bi5cuirs, to make drop biicuits, 
275- To make common biſ- 
cuits, ib. To make French biſ- 
cuits, 276, 349. How to make 
biſcuit bread, 359. To make 
orange biſcuits, 364. 3 
Bir TER, how to make fine, 382. 
BLACKBIRDs, to Chooſe, 322. 
BLackcays, how to make, 161. 
BLACKBERRY Wine, to make 303. 
ELANCH'D-CREaM, tomake, 283. 
Boll, general directions for boiling 


A Un 3 


8. Toboilaham, ib, To boil 


& tongue, ib. Fowls and houſe 
lamb, g. Pickled pork, 20 K 
rump of beef the French faſhion 
35. A haunch or neck of ve- 


niſon, 65. A leg of mutton like 


veniſon, ib. Chickens boiled 


with bacon and cellery, 77, 4 


duck or rabbit with onions, 79, 
Ducks the French way, 81. Pi- 
2 85. Ditto, boiled with 
ice, 87. Partridges. 91. Rab- 


bits, 99. Rice 101. A cod's 
head, 169. Turbot, 172. Stur- 


geon, 181. Soals, 194. Spinage. 
194. A ſcrag of veal, 233. A 
chicken, 134. Pigeons, 235. 
Partridge 'or any other wild- 


fowl, ib. a plaiſe or flounder, ib. 


.. docks, 171, Mackrel, 172. 
Weavers, ib. Salmon, 173. Mac- 
Karel whole, 174. Herrings, ib. 
Haddocks, when they are in 
high ſeaſon, 176. Cod- ſounds 
ib. Eels, 179. *Potatoes; 193. 

BaOr R, ſtrong, how to make for 

ſoops or gravy, 120, Tomake 

ſtrong broth to keep for uſe, 

123. Mutton broth, 126. Beef 

broth, ib. Scotch barley broth 

ib. Rules to be obſerved in 
making broths, 129. Beef or 
mutton broth for weak people, 

233- To make pork broth, 

234+ Chicken broth, 236. 

Bucs, how to keep clear from, 

239. To clear a bedſtead ot 
buggs, 330. 


Bor o ſauſages, how to make, N BuLLice white, bow to keep for 


„ 
BousAR DED veal, 54. 

Ba Aw, how to make ſham- brawyn, 
256. How to chuſe brawn, 319 
Bazav-PUDDiNG. how to make, 


213. To make a fine bread- 


pudding, 214. An ordinary 
bread-pudding, ib. A bak'd 


bread pudding, ib. A bread and 


butter pudding, 218. Bread 
ſoop for the lick, 238. White 
_ bread after the London way, 
297. To make French bread 
ib. Bread without barm, by the 
belp of a leaven, 399. 
Ba swine, rules for, 295. 
Back- Bac cheeſe, how to make, 
: . fF4 how to dreſs, 16. How 
to dreſs brocala and eggs, 102, 
Brocala in ſallad, ib, . 
Bro1L, to. broil a pigeon, 6. To 


broil ſteaks, 7. General direc- 


tions for broiling, 8. Tobrall 
. Chickens, 75. Cod- ſounds broil- 

ed with gravy, 112. Shrimps, 
cod, ſalmon, Whiting, or had- 


tarts or pies, 31 i. 
BuLLock, the ſeveral parts of 
one, 316, 317. * 
Buns, now to make, 277. | 
BuTTER, how to melt, 5. How to 
burn it for thickening of ſauce, 
19. How to make buttered 
wheat, 154. To make buttered * 
loaves, 191. A buttered cake, 
272, Fairy butter, 280. Orange 
butter, ib. A buttered tort, 38g. 
To roaſt a pound of butter, 313. 
How to chooſe butter, 320. 
Potted butter, how to preſerve, 
339. To make almond butter, 
301. | | 
| E. 
CABRAOES, how to dreſs, 15. A 
forced cabbage, 112. Stewed 
red cabbage, ib. A farce meagre 
cabbage, 204. How to pickle 
red cabbage, 268. To dreſs red 
cabbage the Dutch way, good 
for a cold in the breaſt, 343. 
To dry cabnage ſtalks, 344. To 
pickle the fine purple cabbage, 


371. To make ſour crout, 270. 
C C 2 Caks, 


N 


1 NH E . 


Care, how to make potatoe cakes, 


192. How to make a rich cake, 
271. To ice a great cake, 272. 


To make a pound cake, ib. A 


cheap ſeed cake, ib. A butter 
cake, ib. Gingerbread cakes, 
273. A fine ſeed or ſaffron cake, 
ib: A rich ſeed cake, called the 
Nun's cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
fine cakes, 275. Another ſort of 
Jittle cakes, ib. Shrewſbury 
cakes, 276. Madling cakes, ib, 
Little plumb cakes, 278. Cheeſe 
cakes. See CHEESECAKES. A 
cake the Spaniſh way, 349. 
How to make orange cakes, 
351. To make white cakes like 


china diſhes, 3 57 Fine almond 
x 


Cakes, 353. bridge cakes, 
ib. Carraway cakes, 360. Su- 
gar-cakes, 362. 


Carr's-HEAD, how to haſh, 26. 


To haſh a calf's head white, 27. 
To bake a calf's head, ib. To 
ſtew a calf's head, 52. A calf's 
head ſurprize, 57. Calf's chit- 
terlings or Andouilles, 58. To 
dreſs cali's chitterlings curiouſ- 
ly, 59. A calf's liver in a eaul, 
o. To roaſt a calf's liver, 91. 
o make a calf's foot pudding, 
130. Acalf's foot pye, 135. A 
calf's head pye, 141. alf's 
feet jelly, 286. The ſeveral 
E of a calf, 371, A calt's 
ead dreſſed after the Dutch 
way, 371. To make a fricaſc 
of calf*s feet and chaldron, al. 
ter the Italian way, 371. Calf's 


feet ſtewed, 381. 
Canxvpy, how to candy any ſort of 


flowers, 305, To candy ange- 
lica, 359. To candy caſſia, 360. 


Caroxs, how to chuſe, 321. A 


capon done after the French 
way, 369. | 


C-yrains of ſhips, direQions for, 


240. | 


Carolina ſnow-balls how to 


make, 383. To make Carolina 
rice-pudding, ib. 


Cary, how to dreſs a brace of, 119. 


120. To ſtew a brace of carp, 
166. To fry carp, 167. How to 
bake a carp, ib. To make a 
carp pye, 226. How to chuſe 


Carp, 324+ 


Carraway cakes, how to make, 


360. 


Cannors, how to dreſs, 15. To 


make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans dreſſed the Dutch. 


Way, 343+ 


Cass1a, how to candy, 360. 
CaTCHUP, how to make catchup 


to keep twenty years, 240. To 
make catchup two ways, 308, 
309. Engliſh catchup, 334. 


CaTTLE, horned, how to prevent 


the infection among them, 
334+ | 


CauDLE, how to make white cau- 


dle, 236. To make brown cau- 
dle, 237. 


CauLiriowss, how todreſs, 17. 


Toragoocauliflowers, 111, How 
to fry cauliflowers, 206, To 
pickle cauliflowers, 264. To 
dreſs cauliflowers the Spaniſh 
way, ibid. 

AVEACH, how to make, 259. 


CrarpDoons, how fried and but- 


ter'd 190. Chardoons a la fro- 
mage, ib. | 


Cnars, how to pot, 231. 
Catese, how to chufe, 320. To 


pot Cheſhire cheeſe, 254. To 
make ſlip-coat Cheeſe, 373. To 


make brick-back cheele, 374. 


CHEESS- 


I. N DEX. 


Enzzszeaxks, to make fine 
cheeſecakes, 278. Lemon 
cheeſecakes, two ſorts, 279. Al- 
mond cheeſe cakes, ib. Cheeſe- 
cakes without currants, 357» 
CuzEss-CURD pudings, how to 
make, 215. To . cheeſe · 
curd florendine, 222. 
CnExxr, how to make a cherry 
pudding, 220. To make a cher- 
ry pye, 225. Cherry wine, 293. 
Jar cherries, 300. To dry cher- 
ries, 301. To preſerve cherries 
with the leaves and ſtalks green, 
ib. To make black cherry wa- 
ter, 314. To candy cherries, 
333. How to dry cherries, 352, 
To make marmalade of cherries, 
353. To preſerve cherries, 354, 
59. 
ca 2s HIREpOrk pye, how to make, 
138. How to make it for ſea, 
247. To pot Cheſhire cheeſe, 
254. 
ei how to roaſt a fowl 
with cheſnuts, 72. To make 
cheſnut ſoop, 125. To doit the 
French way, 126. To make a 
cheſnut pudding, 215. 
Cnicxens, how to fricaſey, 23. 
Chickea ſurprize, 73. Chickens 
roaſted with force-meat and cu- 
cumbers, 74. Chickens a la 
braiſe, ib. To broil chickens, 
75. Pull'd chickens, ib. A 
pretty way of flewing chickens, 
76. Chickens chiringrate, ib. 
Chickens boil'd with bacon and 
celery, 77. Chickens with 
tongues, a good diſh for a 
great deal of company, ibid. 
Scotch ehickens, ib. To marinate 
chickens, 78. To ſtewchickens, 
ib. To make a currey of 


Chickens the Indian way, 101. 


To make a chicken pye, 138. 
To boil a chicken, 234. To 
mince a chicken for the fick, or 
weak people, 255. | Chicken 
broth, 236. To pull a chicken 
for the ſick, ib; To makechick- 
en water, ib. Chickens dreſſed 
the French way, 370. Chickens 
and turkies dreſſed after the 
Dutch way, 371. 

Ca1ilD, how to make liquor ſor 
one that has the thruſh, 240. 


CrocoraTte, the quantity to 


make, 357. To make ſham 
chocolate, 345. 

Cuovokk, a ſea diſh, how to 
make, 368, 

Cnuz, a fiſh, how to chuſe, 324. 


Ciro, ſyrup of, how to make, 


304+ How to make citron, 


333. 
CLAxx fritters, how to make, 
159. How to make clary wine, 


294. | 
Cove gilliflowers, how to make 
ſyrup of, 304. 

Cock, how to chuſe, 32. 
Cocks-comBs, how to force, 107» 
To preſerve cocks-combs, 1b. 
CockLes, how to pickle, 26g. 
Cop and Coptincs, how to 

chuſe, 324. Cod- ſounds broil'd 
with gravy, 112. How to roaſt 
a cod's head, 168, To boil a 
cod's head, 169. How to ſtew 
cod, ib, To fricaſey a cod, = 
To bake a cod's head, ib. To 
broil cod, 171+ To broil cod- 
ſounds, 176. To fricaſey cod- 
ſounds, ib. To dreſs water cod, 
178, To crimp cod the Datch 
way, 182. | 
ConLincs, how to pickle, 267. 
CoLLaR, to collar a breaſt of veal, 
zo. To collar a breaſt of mut- 
© C 3 ton, 
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toy, 31. To make a collar of 
61h in ragoo, to look like a 
breaſt of veal collared, 184. To 
make- potatoes like a collar of. 
veal, or mut on, 193. To co]- 
lar a breaſt of veal, or a pig. 
254. To collar beef, ib. An- 
other way to ſeaſon a collar of 
beef, 255. Tocollaraſalmon, ib. 
Cor Tops, how to dreſs beef collops, 
137. To dreſs collops and eggs, 
113. To make collops of oyſ- 
ters, 186. See Scorch collops. 
Court roots, how to boil, 240. 
Congerve of red roſes, or any 
other flowers, how to make, 
303: Conſerve of hips, ib. Con- 
| ſerve of roſes boiled, 364. 


CowsL1P puddin how to make, 
210. To m 2 cow ſlip wine, 
2797. 


Caz4a85, how to, butter, 185. To 
dreſs'a crab, 186. 

Cx+B-F158,; how to chooſe, 325. 

CRACK NELLS, howto make, 356. 

CSAw- Is, bow to make a cul is 
ef cxaw-fiſh, 105. To make 
 craw-filh ſoop, 123, 148. To 
few craw-fiſh, 186. 

| CREAM, how to make cream toaſts, 
163. A cream pudding, 220. 
To make ſteeple cream, 281. 

Lemos cream, two ways, ib. 
Jelly of cream, 282. Orange 
cream, ib. Gooſeberry cream, 
3b. Barley cream, 361. Blanch'd 
cream, 283. Almond cream, 
ib. A fine cream, ib. Rataſſa 
cream, ib. Whipt cream, 284. 
Ice cream, 332. Sack cream, 
like butter, 361, Clouted cream, 
362. Quince cream, ib. Citron 
cream, 363. Cream of apples, 

| quince, gooſeberries, prunes, or 
zaſpberries, ib. Sugar - ioaf 
Cream, ib. 


Croraptau, how to make; 3 
Scotch diſh, &c. 371. 
CrouvT-50UR, how to make, 376, 
Ca usr, bow to make à good cruſt 
for great pies, 145. A ſtanding, 
cruſt for great pies, ib. A cold 
cruſt, ib. A dripping cruſt, ib» 
_ A cruſt for cuſtards, ib. A paſte, 
fer cracking cruſt, 146. 
CucumBErs, how to ſtew cucum- 
bers, 109, 195, 205. To ragoo 
cucumbers, 109. To force cu- 
cumbers, 113. To pickle large 
cucumbers in ſlices, 262. How 
to preſerve cucumbers equal 
with any India ſweetmeat, 378. 
Cu rr is, for all ſorts of ragoo, 104. 
A cullis ſor all ſorts of butchers 
meat, ib. Cullis the Italian way 
nog. Cullis of craw-hih, i 
A white cullis, 106. 
CuRD fritters, how to make, 157, 
CurRanTs red, how to pickle, 


276. How to make currant jel- 


. ly, 287. Currant wine, 292. 
To preſerve currants, 358. 

Cur&er, howto make he Indian 
way, 101. 

CusTarD pudding, to boil, 212. 
Cuſtards good with gooſeberry 
pye, 225. To make almond © 
cuſtards, 280. Baked cuſtards, 
ib. Plain cuſtards, ib. 

CuTLETs ala Maiatenon, a very 
good diſh, 46. 

CyDzR, how to make, "Is How 
to fine cyder, ib. 


Damwsons, to makes a damſon pud- 
ding, 220. To preſerve damſong 
whole, 350. To keep damſons 
for pies or tarts, 311. To dry 
damſons, 353 


Decemses, productofthe kitchen 


and fruit garden this month, 327. 
Pu- 
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Devonsarre ſquab pye, how to 
make, 138. 

D1isGvu1sED leg of veal and bacon, 
how to make, 53. Mutton cho 

in diſguiſe, 73. | 

Bien zs. See Mabr-DisBEs. 

Doc, two cures for the bite of a 
mad dog, 328, 329. 

DoTTERELs, how to chuſe, 322. 

Doves, how to chooſe, 322. See 
Progs. 

Dalxx, how to make the pectoral 
drink, 238. To make a good 
drink, 239. Sage drink, ib. To 

make it for a child, ib, 

D&1yyinc, how to pot, to fry fiſh, 
meat, or fritters, 241. The beſt 
way to keep dripping, ib. 

Ducks, ſauce for, 5, 6. Directions 
for ducks, 6. Sauce for boiled 
ducks, 9. How to roaſt tame 
and wild ducks, 14. A Ger- 
man way of dreſſing ducks, 69. 
Ducks a la mode, 78. The beſt 
way to dreſs a wild duck, ib. 
To boil a duck: or rabbit with 
onions, 79, To dreſs a duck 
with green peas, ib. Todreſs a 
duck with cucumbers, 80. A 
duck a la braiſe, ib. To boil 
ducks the French way, 81. To 
ſtew ducks, 96, To make a 
duck pye, 137. To chooſe wild 
ducks, 322. 

DumPLinGs, how to make yeaſt 
dumplings. 221. To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumphngs, two ways, 
222. Dumplings when you have 
white bread, _ 


Ek l ſoop, how to make. 148. How 
to ſtew eels, 75. To ſtew eels 
with broth, ib. To pitchcock 


eels, ib. Fry eels, ib. Broil" 
eels, ib. Farce eels with white 
| fauce, 180. To dreſs eels with 
brown ſauce, ib. To make an 
cel pye, 227. To collar eels, 
228. To pot eels, 231. How 
to chuſe eels, 324. F 
Ecc ſaute, how to make, proper 
for roaſted chickens, 68: To 
ſeaſon- an egg pye, 136. To 
make an egg ſoop, 152, 248. 
To dreſs ſorrel with eggs, 191. 
To dreſs brockley and eggs, 
192. To dreſs aſparagus and 
eggs, ib. Stewed ſpinach and 
eggs, 194. To make a pretty 
diſh of eggs, 198. Eggs ala 
_ tripe, 199. A fricaſey of epgs, 
id. A ragoo of eggs, ib. How 
to broil eggs, 200. To dreſs 
eggs with bread, ib. To farce 
eggs, ib: To dreſs eggs with 
lettuce, ib. To fry eggs as round 
as balls, 201. To make an 
egg as big as twenty, ib. To 
make a grand diſh of eggs, ib. 
A pretty diſh of whites of eggs, 
202. To make a ſweet egg pye, 
223. How to chuſe eggs, 320. 
To make marmalade of eggs the 
Jews way, 345. ä 
ELpEr wine, how to make, 291. 
To make elder flower wine, 
very like Frontiniac, 292. 
Ex DIVE, how to ragoo, 188. To 
dreſs endive the Spaniſh way, 
343 F. '2 
Fairy butter, how to make, 280. 
FaRCE, to farce eels, with white 
ſauce, 180. To farce eggs, 200. 
A farce meagre cabbage, 204. 
To farce cucumbers, 204. 
FasT, a number of good diſhes 
for a feſt dinner, 146, 
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Fz- 


> 
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FennVany,fruitslaſtingthen,zz f 
FER NL, how to pickle, 267. 
F:eLDFARE, how to chuſe, 322. 
Fins, how to be prepared for 
_ roaſting or boilivg, 1. 
Firs u, how to dreſs, 118, 135 To 
make fiſh ſauce, with lobſters, 
id. Strong fiſh gravy, 122. Ta 


dreſs httle fiſh, 171. Flat fiſh, a 


178. Salt fiſh, ib. Collar of 
fiſh in ragoo, like a breaſt of 
veal collared, 184. To make a 
falt fiſh pye, 225. To make a 
Carp pye, 226. To make a 
ſoal pye, ib. Eel pye, 227. To 
make a flounder pye, ib. Sal- 
mon pye, ib. Lobſter pye, 228. 
Muff pye, ib. To collar ſal- 
mon, ib, To collar eels, 229. 
To pickle or bake herrings, ib. 
To pickle or bake mackrel to 
keep all the year, ib. To ſouſe 
mackrel, 230. To pot a lob- 
ter, ib. To pot eels, 231. To 
pot lampreys, ib. Topot charrs, 
ib. To pot a pike, ib. To pot 
ſalmon, two wars, 232. To 
boil a plaiſe or flounder, 235. 
To make fiſh ſauce to keep the 
whole year, 241. How to bake 
fiſh, 243. The proper ſeaſon 
for fiſh, 323, 324. How to 
chuſe fiſh, 324. 'To make fiſh 
aſties the Italian way, 342. 
The manner of dreſſing various 
ſorts of dried fiſh, 379. 
FLoaTixG iſland, how to make, 


— — how to make a 
cheeſe-curd florendine, 222. To 
make a florendine of oranges 
or apples, 223. 

. Frovps haſty pudding, how to 
make, 154. To make a flour 
puddirg, 212. | 

FLopnpet, how to make afloun- 


der pye, 227. How to boil 
flounders, 215. To.chuſe floun- 
ders, 325. 10 

Flows, how to make conſerve 
of any ſort of flowers, 303. 
Candy any ſort of flowers, 30 

FLuUmMMERY, how to make hartſ- 
horn flummery, 287. To make 

-oatmeal flummery, ib. French 
flummery, 289. 00 

Fool, how to make an orange fool, 
153. To make a Weſtminſter 

fool, ib. a gaoſeberry fool, ib. 

Fox ck, how to make ſoree- meat 
balls, 21. To force a leg of 
lamb, 31. To ſorce a large fowl, 

2+ To force the inſide of a ſur - 

oin of beef, 34. The inſide of 

a rump of beef, ib. Tongue 

and udder forced, 42. To force 

a tongue, 43. To force a fowl 

71. To force cocks-combs, 

107. Forced cabbage, 112- 

Forced ſavoys, 113. Forced cu; 

cumbers, ib. To force aſpara- 
gus in French rolls, 195. 

Fow Ls, of different kinds, how to 
roaſt, 5, 14. Sauce for fowls, 
ib. 18, 121. How to boil fowls, 
8. How to roaſt a fowl, pheaſant 
faſhion, 11. How to force a 
large fowl, 32. To ſtew a fowl, 
ib. To ſtew a fowl in celery 
ſauce, 68. The German way of 
dreſſing fowls, 69. To dreſs a 
fowl to perfection, 70. To ſtew 
white fowl brown the nice way, 
ib. Fowl a la braiſe, 71. To 
force a fowl, ib. To roaſt a 
fowl with cheſnuts, 72. How to 
marinate fowls, 75. To dreſs a. 
cold fowl, 114. To make a fowl 
pye, 246. To pot fowls, 251. 

Fr AZE, how to make apple frazes, 
159. How to make an almpnd 
fraze, ib. 

| FRENCH 


I N D E X. 


Fx zncn' beans, how to dreſs, 17. 
To * French beans, 189, 
196. Jo make a French barley 
| — 211. A harrico of 
rench beans, 246. How to 
- Pickle French beans, 264. How 
to make French biſcuits, 276. 
French bread, 297. French flum- 
mery, 289. How to keep French 
beans all the year, 310+» To 
dreſs carrots and French beans 
the Dutch way, 343, Chickens 
dreſſed the French way, 370. 


 Fz1icater, how to make a brown 


fricaſey, 22. A white fricaſey, 
23, 24. To fricaſey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, ſweetbreads, or 
tripe 24. Another way to fri- 
caſey tripe, ib. A fricaſey of 
| Pigeons, 25. A fricaſey of lam - 
ſtones and ſweetbreads, 26. A 
fricaſey of neats tongues, 42. 
To fricaſey ox-palates, 43. To 
fricaſey cod, 170. To fricaſey 
cod-ſounds, 196. To fricaſey 
kirrets, 189. A fricaſey of ar- 
tichoke bettoms, 191. A white 
fricaſey of muſhrooms, ib. 

FaiTTERs, how to make haſly frit- 
ters, 156. Fine fritters, two ways, 
ib. Apple fritters, ib. Curd frit- 
ters, 157. Fritters royal, ib. 
ſcirret-fritters, ib. White frit- 
ters, ib. Water fritters, 150. Sy- 
ringed fritters, ib. To make 
vine · leave fritters, ib. Clary frit- 
rets, 159. Spaniſh fritters, 368. 
Ea viTs,theſeveralſeaſons for, 25. 
Fay, how to fry tripe, 25. Beef- 
ſteaks, two ways, 38. A loin 
of lamb, 51. Sauſages, 113. 
Cold veal, 114. To make fry'd 
toaſts, 166. To fry carp, 167. 
Tench, 168. Herrings, 174- 
To fry eels, 179. Chardoons 


fry'd and butter d, 199. To try 


artichokes, 191. Potatoes, 193. 
Eggs as round as balls, 201. 

. Fry'dcelery, 205. Cauliflowers, 
fry'd, 206. Fry'd ſmelts, 213. 
FukMiTyY, 7 make, 154. 


Gardex, directions concerning 
garden things, 11. The produce 
of the kitchen and fruit garden, 
in different ſcaſons of the, year, 


325, 328. EE 
Giam, how to make a raſpberry 
glam, 286. | 


GERKins, how to pickle, 162. 
G1BLETs, how to ſtew, 83. An- 
other way to ſtew giblets, 84. 
How to make a giblet pye, 137. 
GinGERBREAD Cakes, how to 
make, 273. How to make gin · 
gerbread, 274- 1 
GoLD Lace, how to clean, 365. 
GOLDEN=-P1PPINS, howto diele, 
268. | 
Goop-wrrs, how to chuſe, 322. 
Goos, how to roatt, 5, 6. 18. A 
mock gooſe, how prepared, 3. 
Sauce for a gooſe, 5. Sauce 
for a boiled gooſe, g. How to 
dreſs a gooſe with onions, or 
cabbage, 81. To dreſs a green 
gooſe, 82. To dry a gooſe, ib. 
To dreſs a gooſe in ragoo, ib. 
A gooſe a la mode, 83. To 
make a pooſe pye, 140. To 
make a pudding with the blood 
of a goole, 250. How to chuſe 
atame, wild, or bran gooſe, 321. 


 GooseBerRRY, how to make a 


gooſeberry fool, 153. A gooſe- 
— pye, 225. How to make it 
red, ib. Cuſtards good with ĩt, ib. 
Gooſeberry cream, 285. Gooſe- 
berry wine, 292. How to pre- 
ſerve gooſeberries whole without 
ſtoning, 305. Howto keep green 
gooſeberries till Chriſtmas, 
301. To keep red gooſeberries, 
by 311. 
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F N D EX. 


3 tr. How to make goofeberry 
wafers, 348. | ; \ 
GrailinG,'a fiſh, to chuſe, 324. 

Gars, how to pickle, 267. 

GRATEFUL, how to make a grate- 
ful pudding, 213. 

Gravy, how to make good and 
cheap gravy, Pref. iii. How to 
draw-mutton, or beef, or _ 

8 18. To make gravy for 
_ or any ſort of ſowl, ib. 

Another direQtion to make gravy 
19. To make gravy for ſoops, 
Kc. ib. To make gravy for 

' a white ſauce, 121. Gravy for 
turkey, fowl, or ragoo, ib, Gra- 
vy for a fowl when you have 

no meat nor gravy ready made, 
ib. Mutton or veal gravy, 122. 


Strong fiſh gravy, ib. A good 


gravy ſoop, 123, 243- Good 
brown gravy, 189- 
Greens, directions for dreſſing, 15 
GR EN OAOESs, how to candy, 333. 
GILT, how to grill ſhrimps, 193. 
Gruert, how to make water- 
vel, 237. 
s how oo 2 322. 


Happocxs, how to broil, 172. To 

broil haddocks when they are in 
high ſeaſon, 176. How to dreſs 
Scotch haddocks, 178. Had- 
docks after the Spaniſh way, 
341. Minced haddocks, after 
the Dutch way, ib. To dreſs 
baddocks the Jews way, ib. 


Haccas, Scotch, to make, 376. 


To make it ſweet with fruit, ib. 
Ham, the abſurdity of making the 
effence of ham a ſauce to one 
difh, Pref. ii. How to boil a ham, 
3. To dreſs a ham ala braiſe, 
59. To roaſt a ham or gammon, 
60. To make eſſence of ham, 
102, 104. To make a ham pye, 
136. Veal hams, 257. Beef 


hams, ib. Mutton hams, 258. 
Pork hams, ib. To chuſe Weſt- 
phalia hams, 319, 320. Farther 

directions as to pickling hams, 

339 ER 

Ha xBuR&GH' ſauſages, how to 
make, 370. A turkey fluffed 
after the Hamburgh way, ib. 

Harp. dumplings, how to make, 
two ways, 221. | 20 

Hai to preſerve and make it 
grow thick, 382. 

Hanz, to roaſt a hare, 6, 13, 97. 
Different ſorts of ſauce for a 
hare, 7. To keep hares ſweet, 
or make them freſh when they 
ſtink, 10. To dreſs a jugged 
hare, 97. To ſcare a hare, ib. 
To ſtew a hare, 98. /: hare ci- 
vet, ib. To chuſe a hare, 323. 

Haxz1co of French beans, how 
to make, 246. 

HaxTsroRn jelly, to make, 285. 

To make a hartſhorn flummery, 

two ways, 287. 

Has, how to haſh a calf's head, 
26. A calf's head white, 27. 
A mutton haſh, 47. To haſh 
cold mutton, 115. Mutton like 
veniſon, ib. : 

HasTyY pudding, how to make a 
flour haſty pudding, 154. An 
oat-meal haſty pudding, 155. A 
fine haſty pudding, ib. Haſty 
fritters, 1 56. 

HEART- BURN, a powder for, 38 3. 

Hrarh-rourrs, to chuſe, 322. 
To chuſe heathcock and hen, ib. 

HED O E-Hod, how to make, three 
ways, 164, 165, 288. 

Hen, how to chuſe, 321. 

Haix ds, how to broil, 174. To 
fry herrings, ib. To dreſs her- 
rings and cabbage, ib. A her- 
ring pye, 227. To pickle or 
bake herrings, 229. To cliuſe 
hetrings, 324. Pickled and red 

her- 


L.0 DE 


herrings, 325. Dried herrings, 
how to dreſs, 380. 
Hop- rox, how to make, 127. 
Hogs feet and ears, how to ragoo, 
. 25, Hogs ears forced, 107. 
Almond hogs puddings, three 


WAYS, 248, 249, Hogs Pen 


with curxants, 249. The ſeveral 


parts of a hog, 317. Parts of a 


bacon hog, 318. | 
Hoxevy-comp, how to make a le- 
moned honey-comb, 352 
' HysSTER1CAL water, to make 314. 


Janvany,froit then laſting, 325. 
Ice, how to ice a great cake, 272. 
To make ice cream, 332. 


Jsrrr, how to make iſinglaſs jel- 


ly, 238. Jelly of cream, 282. 
. Hartſhorn jelly, 28;. A ribband 
jelly, ib. Calves feet jelly, 286. 
Currant jelly, ib. A turkey, &c. 
in jelly, 333. 
Ix pia pickle, how to make, 334. 
Irswich, how to make an Ipſwich 
almond pudding, 216. 
Ixox-Mol dos, how to take out of 
linen, 334. How to keep iron 
from rulting, 366. 
Is1nGLass jelly, how to make, 
238. | 
1 aha xD, how to make the floating- 
iſland, 290. 


IrALIAR, how to make an Italian 


pudding, 211. 
UGG, to dreſs a jugg'd hare, 97. 
ULY, the product of the kitchen 
and fruit garden this month, 326. 
UMBALLS, how to make, 10y. 
_ the product of kitchen and 
fruit garden this month, 326. 


KicksHaws, how to make, 163. 
KibNET-BEANSs. See BEANS. 
Kxors, a fiſh, how to chuſe, 322. 


Lacs, gold or filvet, how to clean, 
" bg, . 


LAB, how to roaft, 3, To boil 


houſe lamb, 8. To roaſt houſe- 
lamb, 13. How to fricaſey Iamb, 
34+ To fricaſey lamb- ſtanes and 
ſweetbreads, 26. To dreſs a 

. lamb's head, 28, To force a 
leg of lamb, 31. To boil a le 
of lamb, ib. How to bake lam 
and rice, co. A forced leg of 
lamb, ib. To fry a loin of lab, 
51. Another way of frying a 
neck or loin of lamb, ib. A ra- 

o of lamb, 52, To ſtew a 

lamb's head, ib. To make a 
very fine ſweet lamb pye, 134. 
The ſeyeral parts of houſe-lamb, 
317. Proper ſeaſons for houſe 
and praſs-lamb, ib. How to 
chuſe lamb, 418. 

LamMyREYsS, how to dreſs, 179. 
To fry lampreys, ib. To pot 
lampreys, 231 | 

Lars, ſauce for, ;. Directions for 
roaſting larks, 14. How to dreſs 
larks, 96. To * larks pear 
faſhion, 97. To chuſe larks, 322. 

Lz uon ſauce for boiled fowl, how 
to make, 63, To make lemon 
tarts, 145. To pickle lemons, 
266. To make lemon cheeſe- 
cakes, two ways, 279, To make 
lemon cream, two ways, 281, 
How to keep lemons, two ways, 
311. To make a lemoned ho» 
ney-comb, 352. Alemon tower 
or pudding, 357. To make the 
clear lemon cream, ib. 

LEgTTUCE-STALKS, to dry them, 


La how to chuſe, 324. 
Limes, how to pickle, 269. 
LixG, how to chuſe, 324. 
Linen, how to take iron molds 
out of, 334. | 
Lir-sALvE, a fine one, 383. 
Livers, how to dreſs livers with 
muſhroom ſauce, 69. A ae 
| po 


E N DEX. 


of livers, 111. A liver pudding 
boiled, 245. Kay 
Loay,' how to make battered 
* loaves, 191. To make a boiled 
loaf, 215, 
LozsT#z xs, how to butter lobſters, 
two ways, 185. How to roaſt 
lobſters, 186. To make a lob- 
| fer pye, 228. To pot a lobſter, 
230. To 9 325. 


Macxtroons, how to make, 276. 

Mack sr, how to boil, 172. To 
broil mackrel whole, 74. To 
pickle or bake mackrel to kee 
all the year, 229. To foule 
mackrel, 230. To pickle mak- 


rel, called caveach, 259. To 


chuoſe mackrel, 324. Mackrel 


dreſſed the Italian way, 343. 


The way of caring mackrel, 38 1. 
„ dre cured 3 ib. 
Map Doe, two cures for the bite 
of, 328, 329. | 
Mape-DisHEs, 21, 103. Rules to 
be obſerved in all made-diſhes, 
102. A pretty made-diſh, 162. 
MapLin cares, howto make, 276. 
Map, directions to the houſe- 
maid, 330. | 
Maxzcn, fruits then laſting, 325. 
MazLE, a fiſh, how to chule, 322. 
MARMALADE of oranges, how to 
make, 301. To make white 
marmalade, ib. Red marmalade, 
o2. Marmalade of eggs the 
— way, 345. Marmalade of 
cherries, 35 3. Of quince, white, 
354 
—— how to make a marrow 
pudding, 131. | 
May, the product of the kitchen 
and fruit garden this month, 326. 
Mz an, how to make, 353. To 
make white mead, 374. 
Mr ar, how to keep meat hot, 14. 
To prevent its ſticking 10 the 


Musst, 


bottom of the pot, 48. To pre- 
ſerve ſalt meat, 3 2 | 

Mir x, how to make rice milk, 153. 
Artificial aſſes milk, 239. Cows 

milk next to aſſes milk, ib. To 
make milk water, 316, 373. 
Milk ſoop the Dutch way, 342. 

Mir LET pudding, to make, 209. 

M1nce-y1ts, the beſt way to make 
them, 142. To make Lent 
mince-pies, 228, 

MinT, how to diſtil mint, 314. 

MooxsH1NE, how to make, 289. 

Murrixs, how to make, 298. 

MuLser&18s, how to make 2 
pudding of, 220. 

MusrnroomMs, how to make muſh- 
room ſauce for white fowls of all 
ſorts, 67. For white fowls boil- 
ed, ib. To make a white fricaſey 
of muſhrooms, 191. To ragoo 
muſhrooms, 198. To pickle 
muſhrooms for the ſea, 241. To 
make muſhroom powder, 242. 
To keep muſhrooms without 
pickle, ib. To pickle muſh- 
rooms white, 266, To make 
pickle for muſhrooms, ib. 312. 
To raiſe muſhrooms, 372. 

how to make muſſel 
ſoop, 149. To ſtew or drefs 
muſſels, three ways, 1879. To 
make a muflel pye, 228. To 
pickle muſſels, 269. 

Morro, how to roaſt mutton, 2, 
12. The ſaddle and chine of mut- 
ton, what, 2. The time requir- 
ed for roaſting the ſeveral pieces 
of mutton, 12. To roaſt mut- 

ton veniſon faſhion, 10. To 
draw mutton gravy, 18. To ra- 

goo a leg of mutton, 22, To 
collar a breaſt of mutton, 31. 
Another way to dreſs a breaſt of 
mutton, ib. To dreſs a leg of 

- mutton a la royale, 44. A leg 

of mutton a la hautgout, ib. To 


NS 21. 


: | roaſt a leg of mutton with oy- 


ſters, 45. To roaſt a leg of mut- 


ton with cockles, ib. A ſhoul- 


der of mutton in epigram, ib. 


A harrico of mutton, ib. To 
French a hind ſaddle of mutton, 


ib. Another French way call'd 


St. Menehout, 46. To make 
a mutton haſh, 37, A ſecond 
way to roaſt a leg of mutton, 
with oyſters, ib. Todreſs aleg 
of mutton to eat like veniſon, 
$4. To dreſs mutton the Tur- 
kifh way. ib. A ſhoulder of mut- 
ton with a ragoo of turnips, ib. 
To ſtuff a leg or ſhoulder of mut- 
ton, 49. Baked mutton chops, 
— To boil a leg of mutton 
ike veniſon, 63, Mutton chops 
in diſguiſe, 73. Mutton ke- 


TY bob'd, 100. To dreſs a neck 


of mutton called the haſty diſh, 
ib. To haf cold mutton, 115. 
To haſh mutton like veniſon, 
ib. To make mutton gravy, 
122. Mutton broth, 126. Mut- 
ton pye, 136. Mutton broth 
for the ſick, 233. To make 
it for very weak people, ib. 


To make mutton hams, 258. 


How to chuſe mutton, 318. 


Nezcrtarixes, how to pickle, 
265. 


Nox rorx dumplings, how to 


make, 221. : 
on u, lady, her way, of jarring 
Cherries, 300. 


; Noveures, the product of the 


kitchen and fruit garden this 
month, 328. 
Nuns-cakx, how to make, 273. 


OaT-pudding, how to bake, 130. 
245, Oatmeal haſty pudding, 
how to make, 155. Oatmeal 

pudding, 206, 245. Oatmeal 


flummery, 287, Oat-cakes,298 


kitchen and 


ruit garden this 
month, 327. | 


Orive, how to make an olive 


pye, 135. 2 
Ox tons, how to make a ragoojof 
onions, 110. An onion foo 

148. An onion pye, 224. Ts 
pickle oniens, 256, 312, To 
make onion ſoop the Spaniſh 
| way, 342. N 1 

OranGe, how to make orange 
tarts, 145. Orange fool, 153. 
Orangepuddings four ways, 207, 
208. An orangeado pye, 224. 
Orange butter, 280. Orange 
cream, 282. Orange wine, 291. 
To make orange wine with rai- 
fins, ib. Orange marmalade, 
301, 355. How to preſerve 
oranges whole, 302. To make 
orange wafers, 351. Orange 
cakes, ib. Orange loaves, 346. 
Orange biſcuits, 364, 

OrToLaxs, how to dreſs, 96. 

Oven for baking, how to be built, 

—_ | | | 

Oz , how to bake an ox's head, 20. 
To ſtew ox palates, 22. To 
fricaſey ox palates, 43. To 
roaſt ox palates, ib. To pickle 
ox palates, 108. Ox palates 
baked, 118, How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 139. XS 

Oxrokd, how to make an Ox- 
fard pudding, 133. 

OyYsTERS, how to make 2 . — 
of, 110. To make mock oyſter 
ſauce, either for turkies or fowls 
boil'd, 67. To make an oyſter 
ſoop, 150. Oyſter ſauce, 171. 
To makecollops of oyſters, 186. 
To ragoo oyſters, 188. To make 
oyſter loaves, 195. How to 
pickle oyſters, 269. ao 
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' Ocromtr, the 3 of the 
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Paco-LILLA, or Indian pickle, 
how to make, 377. 
Paix PERDU, how to make, 163. 
.PanaDa, bow to make, 320. 
Pancakes, how to make, 159. 
To make fine pancakes, four 


ways, 160. Rice pancakes, 161. 


PaxsLeE x, how to diftil, 314. 


Paxsx1ePs, how to dreſs, 16. Ho-) 


©; to ſtew, 195. To maſh, ib. 
ParxTRrIDGE, ſauce for partridge, 
--, 15- Directions for maſhing par- 


tridges, 14, 91. To boil par- 


tridges, 91. To dreſs partridges 
gala braiſe, 92. To make par- 
tridge pains, ib. The French 
way of dreſſing partridges, 103. 
Another way to boil — 8 


235. Pow to chuſe a partridge, 


cock or hen, 322. 
Pas rr, bow to make little paſties, 


117. To make petit paſties, for 


garniſhing of diſhes, ib. How 
to make. veniſon paſty, 140. 


To make paſty of a loin of mut- - 
don, 141, 
— Peacnes, to pickle, 263. How 


to make ſyrup of peach · bloſ- 


ſoms, 304. How to preſerve 
peaches two ways, 307, How 
to dry peaches, 347. 
PEARL, to make ſugar of pearl, 
” 
Pas as, how toſtew, 161. To ſtew 
pears in a ſauce pan, 162. To 
ou pears purple, ib. How ro 
make pear pudding, 220. Pear 
pye, 225. To keep pear plumbs 
for tarts or pies, 31i. How to 
dry pears without ſugar, 344. 
To dry pear plumbs, 359. 
PrAsE, how to ſtew peaſe and let- 
tuce, 111. Howto make a green 
| — ſoop, 124. A white peaſe 
op, two ways, 125. Howtomake 
1 ſoop for a faſt dinner, 146. 
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To make a green peaſe foop for 
_ ditto two ways, 147. How to 
make peaſe porridge, 152..To 
dreſs peaſe Frangoifſe, 203. Green 
peaſe with cream, 204. To make 
peaſe pudding, 246. To keep 
green peaſe till Chriſtmas, 310, 
376. Another way. to preſerve 
green peaſe, ih. To ſtew green 
peaſe the Jews way, 34. A 
Spaniſh peaſe ſoop, 342. An- 
other way to dreſs peaſe, 343. 
Pzr Low, how to make it the In- 
dian way, 101. Another way 
to make a pellow, 102. 


Pexnny-roYAL, how to diſtil, 3 11. 


PeypPER cakes, how to make, 274. 


 PapaSanTs may be larded, 11. 


To roaſt pheaſants, 93. To 
ſtew pheaſants, ib. To dreſs 
a pheaſant a la braiſe, 94 To 
boil a pheaſant, ib. To chuſe 
a cock or hen, pheaſant, 322. 
To chuſe pheaſant poults, ib, 


PicxrE, to pickle ox palates, 108. 


To pickle pork, 256. A pickle 
for pork with is to be eat ſoon, 
257. To pickle mackrel, called 
caveach, 259. To pickle wal- 
nats green, 60. To pickle 
walnuts white, ib. To pickle 
walnuts black, 261. To pickle 
gerkins, 262. To pickle large 
cucumbers in flices, ib. To 
pickle aſparagus, 263. To pic- 
kle peaches, ibid. To pickle 
raddiſh pods, 294. To vickle 
French beans. ibid. To pickle 
cauliflowers, ibid. To pickle 
b-et-root, 365. To pickle 
white plumbs, 1bid. To pickle 
nectarines and apricots, ibid. 
To pickle onions, ibid, To 
pickle lemons, 266. To pickle 
muſhrooms white, ibid, To 
make pickle for muſhrooms. ib. 
To pickle codlings, 267. To 

| pickle 


* 
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pickle fennel, ib. To pickle 
grapes, ib. To' pickle bar- 


rries, 268. To pickle red 
To pickle gol. 
den pippins, ib. To pickle 

ſtertion buds and limes, 269. 
To pickle oyſters, cockles, and 
muſſels, ib. To pickle young 


cabbage; ib. 


ſuckers. or young artichokes, ib. 
To pickle artichoke bottoms, 


270. To pickle ſamphire, ib. 
J 0 pickle elder ſhoots in imita- 
tion of bamboo, ib. Rules to 
be obſerved in pickling; 271. - 


To pickle ſmelts, 308. Fur- 


ther, directions in pickling, 339. 


To make a pickle for fine pur- 


ple cabbage, 372. To make 


pacos li lla, or Indian piekle, 357. 


To pickle a buttock of beef, 382. 


Prcxrons, directions for roaſtin 


pigeons, 6, 8, 14. To broil 
Pigeons, 6. To make a fri- 


10 caſey of pigeons, 25. To boil 


pigeons, 85. To a la daube 
pigeons, ibid. ; 
poir, 86. Pigeons ſtoved, ib. 
Pigeons ſur tout, ib. Pige- 
ons in compote, with white 
ſauce, 87. To make a French 
pupton of pigeons, ib. Pi- 


geons boiled with rice, ibid. 


Pigeons tranſmogrified, 88. 
Pigeons in fricandos, ib. To 


roaſt pigeons with a farce, ib. 


To dreſs pigeons a ſoleil, 89. 


- | Pigeons, in a hole, ibid. Pi- 


geons in pimlico, ibid. To 


Jug pigeons, ibid. To few 


pigeons, go. To dreſs cold 


- pigeons, 114. To make a pi- 


geon pye, 137. To boil pt- 


geons for the ſick, 235- To 


pigeons, 322. 


t pigeons, 281. Lo chuſe 
Need ro fricaſey 


4 


Pigeons ou 
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- pickle red currants, ib. To 


pigeons the Italian way, 369. 


-Przs, how: to make a very fi ne 


ſweet lamb or veal pyes 134. 
To make a pretty ſweet lamb 
pye, ib. A ſavoury veal pye, 
ib. A 88 or veal 

ye, 135. Acalf's foot pye, ib. 
40 olive pye, ib. How-Mifes- 
ſow an egg pye, 136. To make 


a mutton pye, ib. To make 


a beef. ſteak pye, ibid. To 


make a ham pye, ib. How tb 


make a pigeon pye, 137. Te 
make a giblet pye, ibid. To 
make a duck pye, ibid. Tb 
make a chicken pye, 138. To 
make a. Cheſhire pork. pye, ib. 
A Devonſhire ſquab pye, ib. 
An ox-cheek Pye, ibid- A 
Shropſhire pye, ib. A York- 
ſhire Chriſtmas pye, ibid. A 
gooſe pye, 140. A calf's. head 
pye, 141. The beſt way tb 
make mince pies, 142. To 


make cruſts for great, pies, 145. 


To make an artichoke pye, 223. 
A ſweet egg pye, ib. A po- 
tatoe pye, 224. An onion pye, 
ib. An orangeado pye, ibid. 
A ſkirret pye, ib. An-apple 
pye, 225. A cherry pye, ib. 
A plumb pye, ib. A gooſe - 
berry pye, ib. A ſalt fiſh pye, 
ibid. A carp pye, 226. A 
foal pye, ibid. An eel pye, 
227. A herring pye, ib. A 
ſalmon pye, ibid. A lobſter 
pye, 228. A muſſel pye, ibid. 
To make Lent minces pies, ib. 
A fowl pye, 246. A Cheſhire 
pork pye for ſea, 247. To 
make fiſh pies the Spaniſh way, 


Pro bow to roaſt, 3, 13. Sauce 


for a roaſted pig, ib. Diſterent 
ſorts of ſauce for pig. + To 

he hind quarter of a pig 
a 1 P's 
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hmb faſton, ib. How to bake 
a pig, ib. To dreſt pigs petty- 
toes; 47. Various way of dreſ- 
fing a pig, 60, 61. A pig in 
jelly, 62. A pig the French 
way, ib. A pig au pere-douillet, 
ib. A pig matelote, 63. A pig 
like a fat lamb, ib. To dreſs a 


pig with the hair on, ib. A 


Pig with the ſkin On, 64. How 
to collar a pig, 254- 
Pixz, how to ret a pike, 75. 


120. To pot a pike, 231. To 


chuſe pike, 324. 
Pi vo whole, how to ſtew, hs. 
to preſerve pippins in jel- 
ly, 349. To preſerve pippins 
in flices, 361. 
Pi x, to make apith pudding, 130. 
Prac u, to make plague · water, 
315. A receipt againſt the 
plague, 329. 
Praisz, to boil plaiſe, 235. How 
to chuſe plaiſe, 325. 
PzoveRs, to den them ſeveral 
ways, 96. To chufe plovers, 322. 
Prunus, to make plumb porridge 
for Chriſtmas, 122. A boiled 
plumb pudding, 131. Plumb 
* Porridge, 154. Plumb gruel, 
ib. A white pear plumb pud- 
| ding, 218, 220. To pickle 
whate plumbs, 265. To make 
little plomb cakes, 278. To 
preſerve the large green plumbs, 
307. To keep pear plumbs for 
tarts or pies, 311. To dry 
plumbs, 346. How to preſerve 
plumbs green, 354. To pre- 
ſerve white pear plumbs, 358. 
Pock eT-$00P, how to make, 127. 
PorPyY-water cordial, how to 
make, 374. 
Porxx, how to roaſt the different 
zeces of, 3, 12. Gravy or ſauces 
for pork, 3. To boil pickled 
pork, 20. To ſtuff a chine of 
' pork, 64, To dreſs loin of pork 


. . pork, 3 | 
PorriDGE, how to make plumb 


t how to make a ſack 


with onions, 101. To pteſerve 
or pickle. pigs feet and ears; 
tog. A Cheſhire pork pye, 138. 
Pork broth, 234. Pork pudding, 
244. A Cheſhire pork pye for 
" ſea, 247. To pickle pork, 256; 
Pork which is to be eaten ſoon, 
257. Pork hams, 258. The ſea- 
ſon for pork, 318. To chuſe 
19. : 


' porridge for Chriſtmas, 122. 
peaſe. porridge, 152. Plumb 
porridge or barley gruel, 154. 

—_—— ſoop, how to make, 
128. 


PoxTuGAL cakes, how to make,; 
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poſſet, three ways, 155. 
PoTaTots, ſeveral ways of dreſ- 
ſing potatoes, 16. To make po⸗ 
tatoe cakes, 192. Potatoe pud- 
ding, ſeveral ways, 193, 206, 


| 205, Potatoes like a collar of 


veal or mutton, 19 3: To broil 

tatoes, ib. To ry potatoes, 
1b. Maſh'd potatoes, ib. A po- 
tatoe pye, 224. 

Por, how to pot a lobſter, 230. 
Eels, 231. Lampreys, ib. Chars, 
ib, A pike, ib. Salmon, two 
ways, 232. Pigeons, 251. A 
cold tongue, beef, or veniſon, 
252. Veniſon ib. A tongue, ib. 
A fine way to pot a tongue, 253. 
To pot beef like veniſon, ib. 
Cheſhire cheeſe, 254. To fave 
potted birds, 259. 

PoTTacs, brown how to make, 
374. To make white barley pot- 
tage with a chicken in the mid- 
dle, 375. 

PouLT&Y, directions concerning 
roaſting poultry, 14. Seafons 
for diffetent kinds of poultry, 
320, 321. How to chuſe poul- 
try, 321. Powozs, 


Powper ſweet, ho to make for 
cloaths, 366. | 
Px awns, how to ſtew, 186. How 
to chuſe prawns, 325. 
PRESER VE, how to preſerve cocks 


combs, 107. To preſerve or 


pickle pigs feet and ears, 108. 
To preſerve apricots, 304, 343. 
Damſons whole, 305. Goole- 
- berries whole, 16. White wal. 
nuts, 306. Green walnuts, 
ib. Large green plumbs, 307, 
Peaches ways, ib. Arti- 
chokes all the year, 309. French 
beans all the year, 310. Green 
peaſe till Chtiſtmas ib. Another 
way to preſerve green peaſe, ib. 
Green gooſeberries till Chriſt- 
mas, ib. Red gooſeberries 311. 
- Walnuts all the year, ib. Le- 
mons, two ways, ib, White 
bullice, pear plumbs, or dam- 
ſons, &c. for tarts or pies, ib. 
358.To preſerveartichokes the 
Spaniſh way, 344. Pippins in 
Jelly 349. White quinces whole, 
351. Apricotsor plumbsgreen, 
354. Cherries, 1b. 359. Bar- 
berries, 355, White pear 
plumbs, 358. Currants, ibid. 
Raſpberries, ibid. Pippins in 
ſlices, 361. The Jews way of 
- preſerving ſalmon, and all ſorts 
of fiſh, 376. To preſerve tripe 
to go to the Eaſt-Indies, 379. 
PR ux k pudding, to make, 220. 
Puppixc, how to bake an oat 
pudding, 130. How to meke a 
calPs foot pudding, ib. A pith 
pudding, ib. A marrow pud- 
ding, 131. A boiled ſuet pud- 
ding, ib. A boiled plumb pud- 
ding, ib. A Yorkſhire pudding 
ib, A ſteak pudding, 1 32. Aver- 
micella pudding with marrow 
ib. An Oxford pudding, 133. 
Rules to be obſerved in making 


make pretty almond P 


boi 
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- Puddings, &c. 143. Howꝛ to 


uddings, . 


166. An oatmeal pudding, 206, 
A potatoe pudding, three ways 


ib. 207. An orange puddin 
four Ways, ib. 208. A — 


pudding, ib. An almond pud- 
ding, 1b. How to boil an al- 
mond pudding, 209. Aſa 

pudding, ib. A mgllet pudding 


ib. A carrot pudding, two ways 


ib. 210. To make a cowſlip 


pudding. ib. A quince apricot 


or white pear plumb pudding, 
ib. A pearl barley pudding, ib 
A French barley pudding, 211. 
An apple 299 ib. An Ita- 
lian pudding, ib. A rice pud- 
ding, three ways, ib. 212. To 

Fi cuftard pudding, ib. A- 
flour pudding, ib. A batter 
pudding, 213. 'A batter pud- 
ding without eggs, ib. A grate- 
ful pudding, ib. A bread pud- 
ding, ib. A fine bread pudding 
214. Anordinary bread pud- 
ding, ib. A baked bread pud- 
ding, ib. A cheſnut pudding 
215. A fine plain baked pud- 
ding, ib. Pretty little cheeſe- 
ee puddings, 1b. An apricot 
pudding, 216. The Ipſwich 
almond pudding, ib. A ver- 
micella pudding, ib. To make 
puddings ſor little diſhes, 217. 
A ſweetmeat pudding, ib. A 
fine plain pudding, ib. A rata» 
fia pudding, 218. A bread and 
butter puddiag, ib: A boiled 
rice pudding, 1b. A cheap rice 
pudding, ib. A cheap plain nice 
pudding, 219. A cheap baked 
rice pudding, ib. A ſpinach 
puddiog, ib. A quaking "4 
ding, ib. A cream pud ng, 
220. A ſpoonful pudding, ib. 
To make a prune pudding, — 
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An apple pudding 220. A pork 
or beef, &c. pudding, 244. A 
rice pudding, ib. A ſuet pud- 
ding,245.A liver pudding boil- 
ed, ib. An oatmeal pudding 
ib. To bake an oatmeal pud- 
ding, ib. To bake a rice pud- 
ding, ib. To make a peaſe pyd- 
ding, 246. Almond hogs pyd- 
dings, three ways, 248, 249. 
Hogs puddings with currants, 
249 Black uddings, ib. Apud- 
ding with 
250. To make Engliſh Jews 
addings for ſixpence, 375. 
arolina rice pudding, 383. 
PuFF-PASTE, how to make, 145. 
PuLLETs, how to dreſs pullets a 
la Sante Menehout, 72. 
Pur rox, how to make a pupton 
: of apples, 161. 
Pr, See PLE. 


Qvince, to make a quince pud- 
ding, 210. Quince wine, 293. 
To preſerve red quinces whole 
303. To make jelly for quin- 
ces, ib. To make ſyrup of 
quinces, 304. Quince cakes, 
307. To preſerve white quinces 
whole, 351. To make marma- 
lade of quinces white, 354. 
Quins of paper pancakes, how 
to make, 160. | 
RasBBiTs,ſfaucefor boiled rabbits, 
9. How to roaſt rabbits, 11. 
Sauce for roaſted rabbits, ib. 
How to roaft a rabbit hare fa- 
ſhion, ib. To fricaſey rabbits, 
23. Todreſs Portugueſe rabbits, 
8. Rabbits ſurpiiſe, ib. To 
il rabbits, 99, 234. To dreſs 
. rabbits in caſſerole, 99. To 
make a Scotch rabbit, 190. A 
Welch rabbit, ib. An Engliſh 
rabbit, two ways, ib. To 
chufe rabbits, 223. 


blood of a gooſe. 


Rapisu pods, to-pickle, 264. 
Racoo, how to -ragoo a leg of 
mutton, 22. Hogsfeet and ears, 
25. A neck of veal, 28. A 
breaſt of veal, two ways, 29. 
A piece of beef, 33. Cucum- 
bers, 109. Oyſters, 110, 188. 
Aſparagus, 110. Livers, 111. 
Cauliftowers, ib. Gravy for a 
ragoo, 121. To ragoo endive, 
188. French beans, 189, 196. 
Ragoo of beans with a force, 
196. Beans ragoo'&with a cab - 
bage, 197. Beans ragoo'd with 
parſnips, ib. Beans ragoo'd with 
potatoes, ib, To ragoo celery, 
198. Muſhrooms, ib. A ra- 
goo of eggs, 199. Beans in ra- 
£00, 202. | : 
Ralsix wine, how to make, 291, 
35S * - | 
RasSPBERRY, to make raſpberry 
giam, 286, Raſpberry Holy 
294. To preſerve raſpberries, 
358. | 
RaTaFla, how to make a ratafia 
pudding, 218. To make rata- 
fia cream, 283. 
Rep marmalade, to make, 302, 
R1iBBaxd jelly, to make, 285. 
Ric, how to boil; 101. How 
to make a rice foop, 151. A 
rice white pot, 152. Rice milk 
153. Rice pancakes, 161. A 
rice pudding, four ways, 211, 
212, 244. A boiled rice pud- 
ding, 218. A cheap rice pud- 
ding,ib. To make a cheap plain 
rice pudding, 219. To make a 
.cheap baked rice pudding, ib. 
A rice pudding baked, 245. 
Rich, Mr. a diſh of mutton con- 
trived by him, 100. 
RoasT1xG, directions for, 1, 12, 
15. Toroaſt beef, 2, 12. Mut- 
ton, ib. Lamb, 2. Houſe lamb 
13. Veal, 2, 13. Pork, 3,13. A 


Pig, 


L N DIB X. 


pig. ib. The hind quarter of a 
pig lamb faſhion, 4. Geeſe, 
turkies, &c. 5, 6, 13. Wood- 
cocks and ſmipes, 6, 14. A 
hare, 6, 13. To roaſt veniſon, 
10. Mutton veniſon faſhion, 
ib. To roaſt a tongue or udder 
11. Rabbits, ib. To roaſt a 
rabbit hare faſhion, ib. To roaſt 
a fowl pheaſant faſhion, ibid. 
Fowls, 14. Tame and wild- 
ducks, teals, wigeons, wood- 

- cocks, ſnipes, partridges, and 
larks, ib. To roaſt a turkey the 
genteel way, 32. Ox palates 
43. A leg of mutton with oy- 
ſters, 45. A leg of mutton with 
cockles, ib. A pig with the hair 

oa, 63. A pig with the ſkin on, 
64. To roaſt trip®, 66, A tur- 
key, ib. To roaſt a fowl with 
cheſnuts, 72. Chickens roaſted 
with forcemeat and cucumbers, 
74. Directions for roaſting a 
gooſe, 81. A green gooſe, 82. 
To roaſt pigeons, 84. To roaſt 
pigeons with a farce, £8, To 
roaſt a calf's liver, 94. Par- 

tridges, ib. Pheaſants, 93. 

Snipes, or woodcocks, 94. Lo 

roaſt a cod's head, 168, A 
piece of freſh ſturgeon, 180. A 
fillet or collar of ſturgeon, 181. 
To roaſt lobſters, 185. 

Roors, directions for dreſſing 
them, 13. 

Roses how to make conſerve of 
red roſes, 303, To make ſyrup 
of roſes, ib. To diſtil red roſe- 
buds, 314. 

Rorarfritters, how to make, 157. 

Rurrs and Reirs, Liacolaſhire 

birds, how to dreſs, 96. To 
chuſe ruffs, 322. 


Sack poſſet, han to make, three 
ways, 155. Tomakefack cream 
like butter, 361. 


SAFFRON Cake, how to make, 27 3, 
Sago pudding, how to. make, 
209, To boil ſagoe, 237: 
SALAMONGUNDY, how to make 
three ways, 116, 117. To make 
ſalamongundy for a middle Wiſh 

at ſupper, 103. | 


Sa1.14aD, howto dreſs brockley in 


ſallad, 192. To raiſe a ſallad 
in two hours at the fire, 313. 

SALMON, how to broil, 171, 173. 
To dreſs a jole of pickled ſal- 
mon, ib. To bake ſalmon, ib. 
To dreſs ſalmon au court Bouil- 
lon, 177. Salmon ala braiſe, 
ib. Salmon in cafes, 178. To 
make a ſalmon pye, 227. To 
collar ſalmon, 228, 255. To 
chuſe ſalmon, 324. Pickled 
ſalmon, 32 5 The Jews way of 
preſerving ſalmon, 278. Dried 
ſalmon, how to dreſs, 380. 

SaLoOOP, how to boil, 237. 

SaMPHIRE, how to pickle, 270. 

SALT, what kind belt forpreſery- 
ing meat or butter, 330. 

SATTINS, white or flowered ſilks 
with gold and filver in them, 
how to clean, 366. 

Sauce, how to make a rich and 
cheap ſauce, Pref. ii. How to 
make different ſorts of ſauce for 
a pig, 4. Sauce for a goole, 5. 
A turkey, 1b. Fowls, ib, Ducks 
ib. Pheaſants and partridges 
ib. Larks, ib, Different forts 
of ſauce for a hare, 7. Directi- 
ons concerning the ſauce for 
ſteaks, 8. Sauce for a boiled 
turkey,.g. A boiled gooſe, ib. 
Boiled ducks or rabbits ib. Dif- 
ferent ſorts of ſauce for veniſon, 
10. Oyfter ſauce either for tur · 
kies or fowls boiled, 67. Muſh- 
room ſauce for white fowls of all 
ſorts, ib. Muſhroom fauce for 
white fowls boiled, ib. Celery 
D d 2 ſauce 
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ſauee either for roaſted or boiled 

fowls, turkies, partridges, or 

any other game, ib. Brown ce- 

lery ſauce, ib. Egg ſauce for 
roaſted chickens, ib. Shalot 
ſauce for roaſted fowls,ib. Sha- 
lot ſauce for a ſcrag of mutton 

boiled, 69. To dreſs livers with 
muſhtoom ſauce, ib. To make 
a pretty little ſauce, ib. Lemon 
ſauce for boiled fowls, ib. Sauce 
for a brace of partridges, rt 
ſants, or any thing you pleaſe, 
106. Fiſh ſauce with lobſter, 
118. Shrimp ſauce, 119. Oyſ- 
ter ſauce, ib. Anchovy ſauce, 
3b. Gravy for white ſauce, 121. 
Fiſh ſauce to keep the whole 
year, 241. 

Sausacets, how to fry, 113. To 
make fine ſauſages, 250. Com- 
mon ſauſages, 251. Bologna 
ſauſages, id. Hamburgh ſau- 
ſages, 370. Sauſages after the 
German way, ib. 

Savors forced and ſtewed, how 
to dreſs, 113. 

ScakkE, how to ſcare a hare, y. 

SCATE, how to make a ſcate ſoop. 
150. To crimp ſcate, 182. To 
fricaſey ſcate white, ib. To fri- 
caſey it brown, ib. To chuſe 
ſcate, 324. | 

Scortors, how to flew, 187. 

SCOTCH, how to dreſs Scotch col- 
lops, 21. To dreſs white Scotch 
collops, 1b. Scotch collops a la 
Francois, 55. Scotch collops 
larded, 56. To do them white, 
ib. Scotch chickens, 77. Scotch 
barley broth, 126. To make a 
Scotch rabbit, 190. The Scotch 
way to make a pudding withthe 
blood of a — 250. To make 
a Scotch baggaſs, 376. To 
make it ſweet with fruit, ib. 

SEEDCAKE, how to make, 272,273 


SELERY*SAUCE,: how to make, 
for roaſted or boiled towls, tur- 
kies, partridges, or any other 
game, 67. To make brown ce- 

lecy ſauce, 68. To ragoo cele- 
ry, 198. Fry'd celery, 205. 
Celery with cream, 206. 

SEPTEMBER, the product of the 
kitchen, and fruit-garden this 
month, 327. 

Sus, to make a boiled ſuet pud- 
ding, 131. Suet dumplings, 
133. | 

SHAD, how to chuſe, 324. 

SHALOT, to make ſhalotſauce for 
roaſted fowls, 68. For a fcrag 
of mutton boiled, 69. 

SHEEP, to bake aſheep's head, 28. 
To dreſs ſheep's rumps with 

rice, 49. The different parts 
of a ſheep, 317. 3 

SHREWSBURY CAKES, how to 
make, 276. 

SERiMP ſauce, how to make, 119. 
To boil ſhrimps, 171. Toſtew 
ſhrimps, 186. To grill ſhrimps, 
193. To dreſs butter'd ſhrimps, 
194. To chuſe ſhrimps, 325. 

SHROPSHIRE Pye, to make, 139. 

S1LKs, directions for them, 233. 

S1LKsS, how to clean, 366. See 
SATTIN. 

SILVER-LACE, how toclean, 365. 

SKIRRET,to make ſkirret fritters, 
157. To fricaſey ſkerrts, 189, 
To make a ſkirret pye, 224. 

SLIP-COAT Cheeſe, to make, 373. 

SMELTS, how to pickle, 308. To 
fry ſmelts, 213. Jo chuſe 
ſmelts, 324- 

ONIPES, how to roaſt, 14, 94+ 
To dreſs ſnipes in a ſurtout, 95. 
To boil ſnipes, ib. To chuſe 
ſnipes, 322. 

SNOW-BALLS, Carolina, how to 
make, 383. 

SOALS, how tO fricaſey ſoals white, 

183. 
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133. To fricaſey ſoals brown, 


ib. To boil foals, 114. To 
make a ſoal pye, 2 26. To chuſe 


ſoals, 324. 

Soor, how to make a crawfiſh 
ſoop, 123, 148. A good gravy 
ſoop, 123, 243. A green peaſe 
ſoop, 124. A white peaſe ſoop 
two ways, 129. A cheſnut 
ſoop, ibid. Pocket ſoop, 127. 
Portable ſoop, 128. Rules to 
be obſerved in making ſoops, 
129. To make peaſe ſoop, 146, 
243. A green peaſe ſoop two 


ways, 147. To make ſoop mea- 


gre, ib. An onion ſoop, 148. 
An eel ſoop, ib. A muſſel ſoop, 
149. A ſcate or thornback ſoop, 
150. An oyſter ſoop, ib. An 
almond ſosp, ib. A rice ſoop, 
151. A barley ſoop, ibid. A 
turnip ſoop, ib. An egg ſoop, 
152. To make Spaniſh ſoop, 


SORREL, to dreſs with eggs, 191. 
SOUR CROUT, how to make, 370. 
SPANISH fritters, to make, 368. 
SPINACH, how to dreſs, 15, 194. 
To dreſs ſtewed ſpinach and 
eggs, 194. How to boil ſpinach 
when you have not room on the 
fire to do it by itſelf. ib. How to 


make a ſpinach pudding, 219. 


SpPOONFUL pudding, how to 
make, 220. 

STAG'S HEART WATER, how to 
make, 220. 

SrRAks, how to broil, 7. Direc- 
tions concerning the ſauce for 
ſteaks, 8. How to make a ſteak 
pudding, 132. Beef ſteaks af- 
ter the French way, 369. 

STEEL, how to keep from ruſting, 
366. 

STEEPLE cream, to make, 281. 

STERT10N buds, to pickle, 269. 

STEW, how toſtew 0x- palates, 22. 


To ſtew tripe, 25. To ſtew a 
turkey or fowl, 32. To ſtew a 
knuckle of veal two ways, 33. 
Beef ſteaks, 38. To ſtew a 
rump of beef two ways, 40. A 
rump of beef or the briſcuit, the 
French way, 41. Beef gobbets, 
ib. Neats tongues whole, 43. 
A lamb or calf's head; 52. A 
turkey or fowl, in celery ſauce, 
68. A turkey brown two ways, 
70. A pretty way of ſtewing 
Chickens, 56. To ſtew chickens, 
78. Giblets two ways, 83, 84. 
To ſtew pigeons, go. A ſtewed 
pheaſant, 93. A hare, 98. To 
ſtew cucumbers, 109, 195,205. 
Stewed peaſe and lettuce, 111. 
To ſtew red cabbage,. 112, 
Savoys forced and ſtewed, 113. 
To ſtew pears, 161, To ftew 
pears in a ſaucepan, 162. To 
ſtew pears purple, ibid. Pip- 
pins whole, ibid. A brace of 
carp, 166, To ſtew cod, 169. 
Eels, 175. To ftew eels with 
. broth, ibid. To ſtew prawns, 
ſhrimps, or crawfiſh, 186. To 
ſtew muſſels three ways, 187. 
Scollops, ib. To ſtew ſpinach 
and eggs, 194. To ſtew par- 
ſnips, 195. 1 
STILL, how to uſe the ordinary 
ſtil], 313. | 
STock-F15SH, to dreſs, 379, 380. 
Stur, to ſtuff a leg or ſhoulder 
of mutton, 49. To ſtuff a chine 
of pork, 60. 3 
STURGEON, how to roaſt a piece 
of freſh ſturgeon, 180. To roaſt 
a fillet or collar of ſturgeon, 
181. To boil ſturgeon, ibid. 
How to chuſe ſturgeon, 324. 
SUCKERS, to pickle, 269, 312. 
SucGar oF PEARL, how to make, 
346. To clarify ſugar after 
the Spaniſh way, 368. 
| SUR» 
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SunFErt water, to make, 31 
SwEETBREADS, how to fricaſey, 
24. Sweetbreads of veal a la 
Dauphine, 57. Another way 
to dreſs ſweetbreads, 58. 
SweeTMEar pudding, how to 
make, 217. 
SYLLABUBs, to make, 284. To 
make everlaſting ſyllabubs, ib. 
Fine ſyllabubs from the cow, 
288. 
Sratno rs fritters, to make, 15 1. 
Srxvur of roſes, — 5 ma 9 
How to make ſyrup o 
cx 504. To makeſyrap of 
clove gilly flowers, ibid. To 
make ſyrup of peach bloſſoms, 
. tbid. To make ſyrup of quin- 
ces, ibid. 
T 


Tansty, to make a tanſey two 
ways, 164. To make a water 
tanſey, 203. A bean tanſey, 
ibid. | 

'TarTs, how to make different 
forts of tarts, 144. To make 

for tarts two ways, ibid. 

TI AL how to roaſt, 14. 

Tauch, how to fry, 168, To 
chuſe tench, 324. 

TroxxBack ſoop, howto make, 

ey thornback 


150. To fricaſ 
ot: ol 182. To do it brown, 
ibid. To chuſe thornback, 324. 
Tawzvusn, how to chuſe, 322: 
Taruss, how to make a liquor 
for a child that has the thruſh, 
240. 
Tos sr, to make fried toaſts, 166. 
Tonc uE, how to boil, 8. To roaſt, 
11. To dreſs a tongue and ud- 
der forced, 42. To fricaſey 
neats tongues, ibid. To force 
a neats tongue, 43. To flew 
neats tongues whole, ibid. To 
pot a cold tongue, 252. To 
pot tongues, ibid. A fine way 


5. to pot 


a tongue, 253. To pic- 

kle tongues, 33 a 

Ton r, how to make a tort, 142. 
To make tort de moy, 143. 
To make a buttered tort, 289. 

TrEACLE water, how to make, 

Tairrs, how to make a trifle, 

* 384. : 

Tx1es, how to fricaſey, 24. To 

' fry tripe, 25. To ftew tripe, 
ib. To roaſt tripe, 66. To 
preſerve tripe to go to the Eaſt 
Indies, 379. | | 

TrouT, how to chuſe, 324. 

TzxuFFLES and MorELs, good 
in ſauces and ſoops, 22. How 
to uſe them, ib. 

TurBurT, how to boil, 172. How 

to bake a turbut, ibid. To 
chuſe a turbut, 324. 

Tuxk Ex, how to roaſt, 5, 13,66. 
Sauce for a turkey, 5, 18, 67, 
121. Sauce for a boiled turkey, 

» Turkies may be larded, 11. 

To roalt a turkey the genteel 

way, 32. To ſtew a turkey, ib. 
Jo ſtew a turkey ia celery ſauce, 
68. To dreſs a turkey or fowl 
to perfection, 70. To ſtew a 
turkey brown two ways, ibid. 
To ſouſe a turkey inimitationof 
ſturgeon, 256. To chuſe a cock 
or hen turkey or turkey poults, 
321, A turkey, &c. in jelly, 

333. A turkey ſtuffed after the 

Hamburgh way, 370. Chickens 
and turkies the Dutch way, 371. 

Tuxrniys, how todreſs, 16. How 
to make turnipſoop, 151. How 
to make turnip wine, 294. 

TurTLE, how to dreſs a turtle the 
Weſt India way, 3 31. To dreſs 
a mock turtle, 340. 

V. U 


VARN Is , a yellow how to make, 


265, A pretty varmiſhtocolour 
little 


2 8B 2-3; 


+ little baſkets, bowls, or any 


board where nothing hot is ſet - 


On, ibid. | 
Up, how to roaſt, 11. 
VEeaL, how to roaſt, 2. 13. To 

draw veal gravy, 18. To dreſs 
a fillet of veal withcollops, 21. 

To fricaſey veal, 23 Toragoo 

a neck of veal, 28. To ragoo a 

breaſt of veal, 29. To dreſs a 

breaſt of veal in hodge-podye, 


ib. To collar a breaſt of veal, - 


30. Toſtew a knuckle of veal, 
33. To dreſs veal olives, 27. 
Too dreſs a ſhoulder of veal with 
aragoo of turnips, 49. To dreſs 
veal a la Bourgeoiſe, 53. A diſ- 
guiſed leg of veal and bacon, 
ib. To makeapilaw of veal, ib. 
To dreſs bombarded veal, 54. 
To make veal rolls, ibid. To 
make olives of veal the French 
way, 55. To make a ſavoury 
diſh of veal, ib. To make veal 
blanquets, 56. A ſhoulderof 
veal ala Remontoiſe, ib. To 
dreſs ſweetbteads of veal a la 


Dauphine, 57. How to mince. 


veal, 114. To fry cold veal, ib. 
To toſs up cold veal white, ib. 
To make a florendine of veal, 
115. To make veal gravy, 122. 
To make a very fine ſweet veal 
pye, 134. Two other ways to 
make a veal pye, ib. 135. To 
boil a ſcrag of veal, 233. To 
mince veal for ſick or weak 
people, 235. To collar a breaſt 
of veal, 254. How to make veal 
hams, 257. To chuſe veal, 
318. 

Ven1sox, how to roaft, 10. Dif- 
ferent ſorts of ſauce for veniſon, 
ibid. How to keep veniſon 
ſweet, and make it freſh when 
it ſtinks, ibid. To make a 
pretty diſh of a breaſt of veni- 


ſon, 64. To boil a haunch or 


neck of veniſon, 65. To haſh 


veniſon, 115. To make a ve- 
niſon paſty, 147. To make ſea 
veniſon, 247. To pot veniſon, 
252. To chuſe veniſon, 319, 
320. The ſeaſon for veniſon, 
3 %«;Ü wů 
VERMICELLA,how tomake, 308. 
How to make a vermicella 
pudding, 216. To make a ver- 
micella pudding with marrow, 
132. | 
VIXE-LIAVE fritters, how to 
make, 158. [ 
VineGaR, how to make, 312. 
Uxzx1DGE cakes, how made, 353 


W. 

Wartrs, how to make fruit wa- 
fers of eodlings, plumbs, &c. 
347. To make white wafers, 
ib. To make brown wafers, ib. 
To make gooſeberry wafers, 
349. Orange wafers, 351. 
Fruit wafers, 355. 

Walxvrs, how to pickle green, 
260, 312. How to pickle them 
white, ibid. To pickle them 
black, 261. How to preſerve 
white walnuts, 306. To pre- 
ſerve walnuts green, ib. How 
to keep walnuts all the year, 
311, How to make walnut 
water, 313. 

WaTER, how to make water frit- 
ters, 158. To make water- 
ſokey, 175. To make a water 
tanſey, 203. To make chicken 
water, 236. To make water- 

ruel, 238. Buttered water, 

ib. Seed water, ibid. Barley- 
water, 232. Walnut water, 
313. Treacle water, 314, 
Blackcherry water, ib. Hyſte- 
rical water, ib. Red-roſe water, 
315. Surfeit water, ibid, Milk 
water, 
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 'WiSTMINSTER fool, 
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Are. 


water, 316, 373. The ſtag's 
heart water, 272. Angelica 
water, 3753. Cordial poppy 
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» 374+ | 
Weavex fiſh, how to broil, 172. 
Wers rabbits, how to make, 190 


make, 153. 
WesTPHAL1a. See Hams. 
WuaierT cream, how to make, 
- 284. To make whipt ſylla- 


- bubs, ibid. 


WurrE Por, how to make, 152, 


To make a rice white pot, ib. 
To make white fritters, 157. 
A white pear plumb pludding, 
210. White marmalade, 301. 
White ears, how to chuſe, 312. 

WarTinGs, how to boil, 171. 
How to chuſe, 324- 

Wiceons, how to roaſt, 
To boil, 96. 

Wiss, how to make very good, 
277. Tomake light wigs, ib. 
Another way to make good 


wigs, 355» 


14. 


WII D- rowr, how to broil, 172. 


how to 


Win E, how to make raifin wine» 
291, 350. To make elder wine, 
ibid. To make orange-wine, 
ibid. Orange wine with raifins, 
ibid. Elder flower wine, 292. 
Gooſeberry wine, ib. Currant 
wine, ib. Cherry wine, 293. 
Birch wine, ib. Quince wine, 
ibid. Cowſlip wine, 294. Tur- 
nip wine, ib. Raſpberry wine, 


- ibid. Blackberry wine, 350. 


Woopcocks, how to roalt, 6, 
14, 94. Woodcocks in a ſur- 
tout, 95. 'To boil woodcocks, 
ibid. To chuſe woodcocks, 


322. 
Y 


YeasT dumplings, how to make, 
221. To preſerve yeaſt for ſe- 
veral months, 299. 

YELLOW VARNISH, to make, 
365. | 
YorrsniRE pudding, | how to 
make, 131. To make a York- 
ſhire Chriſtmas pye, 1 39-York- 
ſhire, why famous for hams, 

258. 
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